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} Seeing is believing... BTACY 


i 


2 Shakes 


YOU'LL SEE THE DIFFERENCE 


in PRAGUE POWDER! 


Take these two glass tubes . . . in one, dry-mixed curing 
salts .. . in the other, PRAGUE POWDER. Just shake them 
—and you'll see why PRAGUE POWDER offers you more 
profitable, reliable curing! 

You'll see that Griffith's exclusive PRAGUE POWDER 
process does what dry-mixing fails to do . . . chemically 
unites all vital curing ingredients in every flaky crystal. 
Gives you a balanced cure that’s uniform a// through 
the drum! 

See and benefit by this demonstration . . . write us or 
phone LAfayette 3-7505, today. 





Prague Powder —Reg. U. S. Pat. 
Off.—mode or for use under U. S. 
Patent Nos. 2054623, 2054624, 
2054625, 2054626 














A STAINLESS stutter: 
Mod) NEWS 


600 
for sausage-makers 


see the N CW 
BUFFALO, pioneer manufacturer of quality 
B U F wn L @) sausage-making machinery, proudly presents 


a new feature as a part of its famous line 


STAINLESS of BUFFALO STUFFERS —a stainless coat- 


ing which prevents corrosion of any surfaces 


o. £2 &2& Bann af Beaehtias aa 





which contact the meat. This includes the 

Stuffer at the inner-cylinder walls, piston, safety ring, and 
Buffalo |sfolosaal under-side of cover. 

h Find out about this added value, found ex- 

at the clusively in BUFFALO STUFFERS. Be ahead 


in production, quality and profits. Its con- 
PALMER HOUSE venience in operation and money in your 


pocket to know the facts! 


Just a few BUFFALO STUFFER highlights 


@ Stainless @ Simple valves, easily cleaned 





@ Special piston design © Special safety features 


QUALITY SAUSAGE-MAKING MACHINES 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. 


Sales and Service Offices in Principal Cities 
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They say everybody's invited fo... 





V. D. Anderson Company’s 


HOSPITALITY ENEADOQUARTEIRS 
during A.M.I. Convention 


Yes, we’re hoping to see you at our hospitality headquarters. 
You’re welcome anytime during the Independent Meat 
Packers Convention. Come in for a chat, or rest your weary 


feet. Bring your friends along or meet them here. 


Incidentally, if you say so, right at hospitality headquarters 
P. S. you can make arrangements for an Anderson Engineer to 


OUR BOOTH 
( NUMBER IS 


fr. 59 
: 







call on you at your plant to see if you are getting the 
standard of performance that your crackling department 


can achieve. Of course we are always glad to discuss 





your crackling problems at our hospitality headquarters. 


THE V. D. ANDERSON COMPANY 


1965 WEST 96TH STREET e CLEVELAND 2, OHIO 


iA 
- 
| *Exclusive Trade Mark Registered in United States Patent Office and in Foreign Countries. 


Only ANDERSON makes EXPELLERS® 
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Check C-D Advantages... 
Visit us in 


BOOTH 1 


Are you interested in 
twe plates for the price 
of one? Visit us in 


BOOTH | 





SEE THE COMPLETE LINE 


of famous C-D Knives & Plates 
: at the 


NIMPA CONVENTION * MAY 23, 24, 25 





Special plates for Special 
purposes ...see them in 


BOOTH 1 


Free pointerson Sausage 
Grinding! Drop in at 


BOOTH | 





The fact that now more than four-times as many C-D Knives 
and Plates are in everyday use than any other make is proof- 
positive that C-D Products are superior. Made of special wear- 
resisting alloys, C-D Triumph Plates and Superior Knives wear 
longer, cut better, require less attention and actually cost less 





to use! 

There are styles, types and sizes to fit every purpose and 
New! IMPROVED C-D CUT-MORE KNIFE ind L, di k th hout ‘ P 
This is the most oumnatent Salty Se large Fp seme ager to every grin er. ea ing pac ers roug Ou e country are 
sdicebine 4 sauardiasp aden ath tn MY edtin. ates eee getting exceptional results at lower costs with the famous line 
down, They will neither heat nor smear the meat. They need no . 
mechanic to change or adjust the blades. A small set-screw holds of C-D equipment. eee and so can you! 
the blades securely in the holder. 










The 


SPECIALTY 


Manufacturer's Sales Company 


SAUSAGE LINKING GAUGE 


Increases speed of hand linking, 
improves appearance of linked 
sausage and reduces linking 
costs. Links are uniform and 
cleanly divided. Easily adjust- 
able to accommodate vorious 
lengths. 


2021 GRACE ST CHICAGO 18 
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TO cCuT REFRIGERATION 
COSTS TO THE BONE 





ONE BASIC IDEA— SAVINGS FOR YOU! 


For your utmost economy, Howe machinery is scientifically 
designed to insure, day in and day out, exact temperature and 
humidity control. Moreover, out of 37 years of specialization 
Howe can design or redesign your entire refrigeration layout 
to provide the maximum in efficient, low-cost operation. The world 
over, Howe’s exclusive job-proved advantages are cutting re- 
frigeration costs. Remember, temperature control is product 
quality control! Consult Howe engineers about your problems! 
Since 1912 builders — of ammonia and Freon 


compressors, condensers, coolers, fin coils, locker freezing units, 
air conditioning (cooling) equipment. Immediate delivery! 


HOWE: 


ICE MACHINE ¢CO. 


Distributors In Principal Cities Cable Address: Himco, Chicago 
2823 MONTROSE AVENUE CHICAGO 18, ILLINOIS 


VISIT OUR BOOTH AT NIMPA CONVENTION 
BOOTHS 81 and 82 





Page 6 











ROVISIONER 


Volume 120 MAY 14, 1949 Number 


1) 





Table of Contents 


Late Industry News................ 35 
Self-Service Selling Surveyed. . 
NIMPA CONVENTION 
Program Information. ..... 
Hospitality Headquarters......... 41 
Exhibit of Equipment............ 
All Around Chicago............. 
Quonset Packinghouse........... 
Showcase Route Trucks Help Sales.... 56 
New Equipment and Supplies......... 96 
Up and Down the Meat Trail........ 61 
Classified Advertising........... 


w 
o 


w 
oc 





EDITORIAL STAFF 


EDWARD R. SWEM Vice President and Editor 
HELEN PERET, Associate Editor 
GREGORY PIETRASZEK, Associate Editor 
EARL H. BERKY DOROTHY SCHLEGEL 


ADVERTISING DEPARTMENT 
Chicago: 407 S. Dearborn Street (5), Tel. WAbash 2-0742 


HARVEY W. WERNECKE, Vice President and Sales Manager 
FRANK N. DAVIS H. SMITH WALLACE 
FRANK S. EASTER, Promotion and Research 
F. A. MacDONALD, Production Manager 
New York: 11 E. 44th St., (17) Tel. Murray Hill 7-7840, 7-7841 
LILLIAN M. KNOELLER CHARLES W. REYNOLDS 
los Angeles: DUNCAN A. SCOTT & CO. 2978 Wilshire Bivd. 
San Francisco: DUNCAN A. SCOTT & CO., Mills Building (4) 


DAILY MARKET SERVICE 
E. T. NOLAN, Editor 


EXECUTIVE STAFF OF 
THE NATIONAL PROVISIONER, INC. 


Publishers of 
THE NATIONAL PROVISIONER DAILY MARKET SERVICE 
ANNUAL MEAT PACKERS GUIDE 


THOMAS McERLEAN, Chairman of the Board 
LESTER |. NORTON, President 
E. O. H. CILLIS, Vice President 
F. BORCHMANN, Treosurer A. W. VOORHEES, Secretary 


(Mail and Wire) 


Published weekly at 407 So. Dearborn St., Chicago (5), ill., 
U. S. A., by The National Provisioner, inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
copies, 25 cents. Copyright 1949 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent Office. Entered as 
second-class matter October 9, 1919, at the Post Office at Chi- 
cago, lil., under the act of March 3, 1879. 





The National Provisioner—May 14, 1949 











Bows Griffith Man can slip on a white coat . . . tackle your 
problem . .. and show you how and why you benefit by using 
streamlined methods and special formulas developed in The 
Griffith Laboratories. 

He knows curing—hams, bacons, sausage, loaves, canned 
meats and wieners. Knows the right answers to problems in 
seasoning all types of meat products . . . and how to stabilize 
lard profitably. Actually, he gives you the benefit of unequalled 
“know how” amassed and refined, for thirty years, in the testing 
kitchens and the laboratories at headquarters. 

He'll be glad to meet you, too. Just write us. 


First of ofl 


START WITH 


For Meat Flavor that’s Mild 
For Fixed Color that’s Inviting 


The 
Prague Powder —Reg. U. S. Pat. 
Off.—moade or for use under U. S. 
LABORATORIES eee 
2054625, 2054626. 
CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. © LOS ANGELES 11, 49th & Gifford Sts. © TORONTO 2, 115 George $1. 
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NEW Low -rIved Conveyor 


WITH STAINLESS STEEL FLIGHTS 


Standard 
Lengths 


10 feet . . . $1210.00 
15 feet... 1640.00 
20 feet... 2035.00 » » SPEEDS PRODUCTION 
(WIDTH 36 INCHES — OTHER f 
WIDTH TABLES AVAILABLE ON f » LOWERS COSTS 
SPECIAL ORDER) / 


COMPLETE WITH MOTOR, fm e AIDS EFFICIENCY 


AND BRACKETS FOR 


CUTTING BOARDS ff HAS MANY APPLICATIONS 
(PRICES SUBJECT TO CHANGE 
without noTICS) y IN PACKING PLANTS. 


A completely new, unequalled and 
uniquely different type of conveyor 
—the result of years of sound 


engineering, thorough research and 


modern fabricating. 


Especially designed to handle a wider variety 
of conveying jobs. Here are only a few of the 
outstanding features that make this conveyor 


more efficient and economical: 


-Forms a solid moving table. . smooth, 
steady operation. . Assures precise assembling. . 
Any desired speed..Stop-and-Go controlled 
-- Sanitary and standard models .. Superior 
“all-steel’’ construction .. Stainless Steel flights .. 


: Completely integral steel conveyor made by 
" adding sections. 


% 


t YOUR ORDERS ALWAYS RECEIVE IMMEDIATE 
, ATTENTION AND ARE SHIPPED PROMPTLY! 
18 OR 24-INCH WIDE MAPLE SEE THIS CONVEYOR 


SIDE CUTTING BOARDS AT Booths 6-7 and 8 
SLIGHT ADDITIONAL COST. NIMPA CONVENTION 


MAY 23-24-25 
PALMER HOUSE, CHICAGO 


ENTERPRISE INCORPORATED Altimeter 


MANUFACTURERS’ SUPPLIES 
AND EQUIPMENT 


Elm and Market Sts. Dallas, Texas 
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@@@ you bet 
-+.a grand opportunity to 
meet old friends...and ° 
make new acquaintances, 
too. Plan on spending an 
hour or two with us—we 


promise you a good time. 





facts....... 


are many new developments 








and answers to refrigeration 


- 
— 


problems in meat processing 


¥ 


You'll find the room numbers 
of the Vilter Headquarters 
posted on the Bulletin Board in 
the lobby of the Palmer House. 


and freezing and storage. 
Drop in at the Vilter Head- 
quarters and let us help you. 


We will enjoy your visit. 


, 
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Palmer House— 8th Floor 
@ Chicago— May 23, 24, 25 


Again this year, HPS extends a hearty welcome to 
all Conventioneers to make full use of their NIMPA 
Hospitality Headquarters, either for business or pleasure. 
Executives of the company along with the complete sales 
staff—substantially augmented this year due to new 
products and increased sales—will be on hand to greet and 
serve you in any capacity they can. Make it a date NOW 
—meet your HPS salesman in person—get posted on the 
many advances made and the “Look Ahead” program de- 
signed for the near future in nationally famous HPS Papers. 





H. P. Smitun Paper COMPANY 
5001 WEST SIXTY-SIXTH STREET 
CHICAGO 38, ILLINOIS 


EARL PARKE 
Minnesota and 
North Dakota 
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LIST OF FEATURES 


AUTOMATIC LOAD-FREE STARTING 


VAPOR-CUSHIONED VALVES 


VAPOR-COOLED CYLINDERS 
REMOVABLE PRECISION BEARINGS 
OIL-COOLED SEAL 


OLoOl ni oni al; s&=|/ eo; n\| - 


_ 
oO 


MAGNETIC OIL-DRAIN PLUGS 
CUSTOMIZED CONSTRUCTION 


— | a] 
Qin] = 


DUAL UNITS 
APPLICABLE TO “‘FREON 22” 


— 
D> 


BUILT-IN AUTOMATIC CAPACITY CONTROL 
CAPACITY EXTERNALLY CONTROLLABLE 


INDIVIDUALLY REMOVABLE CYLINDER LINERS 


AUTOMATICALLY REVERSIBLE OIL PUMP 


CHOICE OF DIRECT OR BELT DRIVE 


——_—_——- Mekes 
Carrier B ¢€¢ D CE 


only Carrier Customized Compressors give you all 14 





Yes, only Carrier Customized Compressors give you 
all these important features — features that add up 
to longer, more economical service on any refrig- 
eration job. 

For instance, automatic load-free starting and 
built-in capacity control mean low operating cost. 
Vapor-cushioned valves and magnetic oil-drain plugs 
assure long life. Precision insert-type bearings and 
removable cylinder liners provide easy service. With 
every feature — an advantage! 

Not only that, Carrier Customized Compressors 
are designed to team with other Carrier refrigeration 
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components — bases, motors, couplings and con- 
densers, so you get your choice of more than 1000 
combinations to fit your specific needs. No matter 
what the installation, no matter how strict the speci- 
fication or what type of power is used, there’s a Carrier 
combination that fits it like a glove. 


Carrier Customized Units are easy to handle — no 
special tools required. Perfectly matched and built 
with all the skill that has made the Carrier name a 
byword for efficiency and dependability, they're the 
answer to your toughest refrigeration problem. Write 
for Catalog 5FH1. Carrier Corporation, Syracuse, N.Y. 


AIR CONDITIONING ¢ REFRIGERATION + INDUSTRIAL HEATING 
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MAY 1949 
















STARTING ON THIS DATE ana CONTINUING THROUGH THE 25th... 


we will again be on hand to welcome you to 
another NIMPA Convention. Be sure to drop 
in and see us in our Hospitality Headquarters 


in the Palmer House.* 

















THE 
CASING HOUSE 
FOR HOSPITALITY SUITE NUMBER Bearn. Levie Co., Inc. 
ESTABLISHED 1683 
NEW YORK CHICAGO LONDON 


BUENOS AIRES AUSTRALIA WELLINGTON 
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The old fashiog 
wrapping hams geq 






of 


Mites three 
CaS 










separate sheets an operations. 
h as Pisce something 
wanted. Now, Central 


States brings it (@ yOu... to speed Wrapping J 
and lower your ptoduction costs. 


The Central States Ham Bag eliminates loose 
ends, requires no braid, no twine . . . and 
produces a more efficient package with the hight 
est consumer attractiveness. It is available in 
the same combination of papers you are now 
using, bound as a sturdy, compact unit... ready 
to use by simply folding amd sealing one end. 






An efficient ham 







packers have alw@ 







Immediate delivery can be’made from our 

St. Louis plant or our new plant in Irvington, 
N. Y. The Ham Bag is one of 23 specialized 
Central States products for the packing indus- 
try. Write for further information and samples. 





VISIT US AT BOOTH 105 
NIMPA CONVENTION 


CENTRAL STATES PAPER & BAG CO. 


5221 NATURAL BRIDGE ST. LOUIS 15, MO. 
NEW YORK CHICAGO DETROIT. PHILADELPHIA CLEVELAND CINCINNATI 
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PAMP rey 


NO. 2 DRIES IN 30 MINUTES 
MIRROR-SMOOTH + PORCELA! 


these 


miracle 


ENAMELS 
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Damp-Tex Regular does not 
taint food. It’s safe. Now whiter. 
Dries in a few hours. Resists 
normal acid, alcohol and alkali 
conditions. Damp-Tex No. 2 
dries in 30-minutes. Resists ex- 
treme acid, alcohol and alkali 
conditions. Both ‘Regular and 


[x 
NO CHECKS, 

sags OR FADE 

Ls 


> 


In Canada: STANDARD PAINT & VARNISH CO., LTD. * Windsor, Ontario 
WAREHOUSE STOCKS NEAR YOU 


we 
hy ZN 


Discovered by STEELCOTE MFG. CO. e ST. LOUIS 3, MO. e Proven in 8457 Plants 


PAINT OUT | 
Rot, Rust, 
Kill Germs... 


PAINT IN 


Porcelain-Like, Non- 
Porous, Sanitary 


me ‘a’ “oe oe aS 
: W. : 


| TRY 





RISK 


- ‘the word “Damp-Tex”. 









Se! maf , a ne 2 ; 
DAMP<TEX | Mailiouswowillsendyos 

y ¢ eT Z Co? Les oe a < 
our no-risk oy A * 

No. 2 Damp-Tex offer bacteri- “trial offer. Pe —<%. a 


cide, fungicide and rust resist- 
ance to stop deterioration. Both 
products go on wet surfaces, as 
well as dry. Both products are 
easy to apply! Give porcelain- 
like, high, light-reflecting 
beauty that washes like glass. 









SS 












NO SHUTDOWNS 
. TO PRE-DRY 
SURFACES 


= 






7 
xe 
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outstanding improvement 
in DIAPHRAGM VALVES 
by CRANE 


NEW SEATING ARRANGEMENT 
MORE DURABLE... 
SAFER... MORE EFFICIENT 

















WORKING PRESSURE 


Now, after completing exhaustive tests, Crane pre- 
sents this better diaphragm valve—better suited for 
more services under today’s working conditions. 
Stemming from basic improvements, such as the rad- 
ically new bonnet-sealing and valve-seating arrange- 
ment, this original Crane design introduces many 
outstanding service features like those shown here. 


HOW IT WORKS 


The Crane diaphragm 
serves one function only 
—sealing the b et. itis 
not subject to crushing and 
rapid wear. The seating 
member is a separate cir- 
cular flat face disc, firmly 
attached to the stem and 
joined to the diaphragm 
with a special leakproof 
connection. This independ- 
ent seating feature permits 
positive shut-off with no 
loss of fluid, even in case 
of diaphragm failure. 





1. LONGER DIAPHRAGM LIFE, because diaphragm 
is used only to seal the bonnet—not for seating 
purposes. 





2. POSITIVE SHUT-OFF in case of diaphragm failure. This is 
an exclusive Crane safety feature. 


3. ACCURATE SEATING—new flat face disc with durable, re- 
silient seating surface assures tight closure on all fluids. 


4. GREATER FLOW CAPACITY with reduced resistance and 
pressure drop, assured by Crane Y-pattern body design. 


5. EASIER OPERATION—Crane separate disc and diaphragm 
construction takes less torque—fewer turns—to operate. 


GET THIS DESCRIPTIVE CATALOG 


See these new valves—the outstanding buy 
in their class—at your local Crane Branch 

or Wholesaler. Or write for descriptive 
catalog AD-1761. 

CRANE CO., 836 S. Michigan Ave., 
Chicago 5, Ill. Branches and Wholesalers 
Serving All Industrial Areas. 












This new Crane line includes iron valves with 
screwed ends in sizes 2 to 2 in.; with flanged 
ends from % to 4 in. Neoprene coated valves 






No. 1615, 











—flanged ends only—in sizes from 2 to 4 in. flanged ends, No. 1611, 
No. 1610, screwed ends neoprene coated flanged ends 
EVERYTHING FROM... > 
— PLUMBING 
aa op 
AND 
VALVES ; 
HEATING 
PIPE 


| FOR EVERY PIPING SYSTEM 
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HAdjustable "ALL PURPOSE” Afutomatic 


TY SAUSAGE LINKER 


For Artificial, Sheep and Hog Casings 





Portable 








Man Hour and Space Saving Any Length, 3%” to 6”, 114 Links Per Minute 
Use of Unskilled Operators K wae Ss ae: | - 
UNIFORMITY OF SIZE £3 2 i ee, eae 

Just Connect With Light Socket Any Diameter Up to 35 mm. 
Automatic Feeding Diameters Up to 18/20 mm. Can Be Double-Tied 
Improved Product Appearance 








Change Lengths in 2 Minutes Over 2000 Ty Linkers in Use! 


Change Diameters in 2 Seconds * 


Change to “COCKTAILS” in 5 Minutes WEIGHT: 210 Ibs. WIDTH: 20” 
LENGTH: 36” HEIGHT: 31” 


——SEE OUR NIMPA EXHIBIT BOOTHS 106-107—— 














OUR NEW COMBINATION SERVICE TRUCKS 


“TILT TOP” for Easy Cleaning—Adjustable EXTENSION PAN— 
CORRECT HEIGHT for Efficient Feeding—All STAINLESS STEEL 
—68” Long, 35” High, 24” Wide—Ideal for PERMANENT LOCATION 


WRITE FOR SPECIAL CIRCULAR 
LINKER MACHINES, inc. Newark'2, Nn. 3. 
Sauing the Industry 18,000,000 Man Hours Annually 
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SLICED 
BACON 
PACKING 

TABLE 


SLICED BACON PACKING TABLE—check these 
superior features: scales fit flush with table top for 
faster weighing—vari-speed motor enables you to ad- 
just speed of belt to meet production requirements— 
adjustable feet on legs makes leveling simple—con- 
veyor belt, table top and rollers all stainless steel 
—sturdily built—round legs and bracing give added 


Cut Costs with these MEPACO Units! 






SAUSAGE 
STUFFING 
TABLE 


SPACE SAVING SAUSAGE STUFFING TABLE— 
radical new design enables you to push trucks right 
under table —no corner legs or cross bracing to in- 
terfere—adjustable height and stainless steel top 
make this table easy to work at and easy to clean. 


strength—entire table simple to clean. 





HEAVY DUTY MOLD 
FOR BOILED HAMS— 
sides and ends perfectly 
straight with cover molded 
so finished ham has same 
appearance both | and 
bottom—pot is drawn 
from 14 gauge and cover 
from 12 gauge single 
sheet stainless steel—made 
with heavy duty non-tilting 
bar and ratchets—3 sizes— 
10, 12 and 16 pound ap- 
proximate capacities. 








STAINLESS STEEL MEAT 
LOAF MOLD—rounded 
corners for easy cleaning 
—pot and cover drawn 
from 16 gauge single 
sheet stainless steel—rat- 
chets and bars of heavy 
cast aluminum—no warp- 
ing—no bending even 
with rough usage—built 
for lifetime use—6 Ibs. 
approximate capacity. 





QUICK CLEANING TRIPE WASHER—baffles built 
into cylinder gives you faster, more thoro tripe 
cleaning—equipped with syncro-gear motor—made 
in all sizes. 








YOUR PRODUCTION CAN BE INCREASED and your 
costs cut by using these, and the many other items of 
MEPACO QUALITY EQUIPMENT. See your nearest 
distributor or write us direct for complete specifications, 
prices and delivery data. 


Pachers E quibment Co. 





Meat 


1226 FORTY-NINTH AVENUE bd OAKLAND 1, 


EASTERN REPRESENTATIVES 
UNITED BUTCHERS SUPPLY ST. JOHN & CO. 
Toledo 2, Ohio Chicago 36, iil. 





CALIFORNIA 


PHIL HANTOVER, INC. 
Kansas City 8, Mo. 
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AND PLENTY OF IT ! 


7 


Every day, more and more housewives are dis- 
covering new “Table-Grade” Nu-Maid Mar- 
garine is better than ever — packaged better 
than ever —in a brand new carton designed 
for service and for selling! 


BETTER! Eye appeal—buy appeal. Gay, color- 
ful Nu-Maid package dresses up your store. 
It’s a stand out for sales! 


New Flavor-Lock carton means business 









AIR-TIGHT 
HEAT SEALED 
NO SEEPAGE 


BETTER! Stays beautiful. Waxed package pre- 
vents oil seepage from marring this beautiful 
carton! 


BETTER! Air-tight, heat sealed. Keeps Nu- 
Maid’s fine flavor sealed in—keeps odors out. 
Stays fresh longer, with or without refrigeration. 


BETTER! Color pack cannot fall out. Insures 
product freshness and uniformity. 


THE MIAMI MARGARINE COMPANY, CINCINNATI 2, OHIO 





America’s Larcest Manuracturer of Margarine Excrusivety 
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Packing house procedure calls for the removal of Nature's 
original protective coat and its replacement by special pro- 
tection papers. 

KVP papermakers have long specialized in the right kind 
of protection for nearly all packing house products. 

KVP artists and printers are masters at adding beauty and 
sales appeal. 

We welcome a chance to pool our respective “know-hows” 
for the best possible packaging of your products. 
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CANADIAN PORCUPINE « 


PARCHMENT 
WAXED 
GREASEPROOF 
SPECIAL TREATED 


Plain and Printed 


*Slow of foot, dim of wit, the common Canadian porcupine 
(Erethizon dorsatus) survives because of the panoply of protective 
spears with which Nature has endowed him. 


**The beauty and grace of the American white-tailed deer 
(Odocoileus virginianus) makes him one of the world’s most 
lovely creatures. Both deer and porcupines ore common in 
KVP’s Canadian timberlands. 
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X marks the spot—Keystone’s Hospitality Headquarters—where 
you'll find a warm welcome awaits you during the 
National Independent Meat Packers Association Convention 


at the Palmer House, Chicago, May 23-25. Make a note now 
to call on Keystone. 


KEYSTONE BROKERAGE COMPANY 


BOSTON PHILADELPHIA CHICAGO SAN FRANCISCO 

84 State Street 1737 Chestnut Street 141 W. Jackson Blvd. 593 Market Street 
Boston 9, Mass. Philadelphia’ 3, Pa. Chicago 4, III. San Francisco 5, Calif. 
CApitol 7-7062 Rittenhouse 6-2062 WAbash 2-8536 YUkon 2-5900 


Teletypewriter BS 515 Teletypewriter PH 261 Teletypewriter CG 958 Teletypewriter SF 973 
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Special attention 
to individual designs 
printed in color 





SYLVANIA DIVISION american viscose corPoRATION 
Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 350 Fifth Ave., New York 1, N. Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Led., Toronto 
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Rote of thumb measurement of salt by vol- | 
ume, in bucket or shovel, or by weight is in- }* 
accurate and wasteful. 

For example, in measurement by dry salt vol- 
ume, one cubic foot of dry salt will weigh any- 
where from 66 to 84.5 pounds. And measurement 
by dry salt weight is “guesswork; too, for salt 
may contain from .05% to 5.0% moisture depending upon 
humidity, length of time in storage, varying bulk and area 
of the stock pile. 





BuT... with the Lixate Process salt measurement is exact. 
Each gallon of Lixate Brine always contains exactly 2.65 
pounds of Sterling Rock Salt. For the Lixator automatically 
makes 100% saturated, crystal-clear, self-filtered brine, that 
meets the most exacting chemical and bacterial standards. 
And this brine can be easily and accurately diluted volu- 
metrically to any desired strength. 

Use of accurately measured Lixate Brine results in major 
savings in the packing industry. For in chill rooms cooled 
by spray decks, wall cabinets or unit coolers, too weak brine 
freezes, and too strong brine causes meat shrinkage and 
wastes salt. Also, in pickle formulas, too little salt spoils 
meat, and too much salt ruins flavor. 

Consult our Technical Service Department on your use 
of salt and brine. The experienced men on this staff will ad- 
vise you on the proper location for Lixator and salt storage, 
pumping arrangements, types of pumps, meters, and valves. 
They will fit the money-saving Lixator into your plant oper- 
ations. Write today! 


TELIXATE Pocus 


for making brine 
INTERNATIONAL SALT COMPANY, INC. 
Scranton, Pa. 
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FORMULAS 


| 


SPRAY DECKS 
WALL CABINETS 
UNIT COOLERS 


























WASHING AND 
BRINE CURING 
IDES AND SKINS 


4460 
WATER 


























HOW THE LIXATOR WORKS — In the dissolution zone — Flowing 
through a bed of Sterling Rock Salt which is continuously replen- 
ished by gravity feed, water dissolves salt to form 100% saturated 
brine. In the filtration zone —Through use of the self- filtration prin- 
ciple originated by International, the saturated brine is thoroughly 
filtered through a bed of undissolved rock salt. The rock salt itself 
filters the brine. Nothing else is needed. 


WOW AtaiaAgBLE 
The New Stai 
nless Steel 
STERLING* MODEL LIXATOR« 


For ‘ 'Lifetime” Use 


For Teater Ec 
‘ono, 
For Added Cleanliness 
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CUDAHY'S 


Selected SHEEP CASINGS az... 





TESTED FOR UNIFORM 
STRENGTH fo give you less 
breakage —lower costs 





TESTED FOR UNIFORM 
SIZE to give you finer appear- 
ance—more sales 




















Be Sure—Buy Cudahy’s 


You are assured of the finest when 
you buy Cudahy’s Selected Sheep 
Casings, because they are rigidly 
tested. 


Lower Costs—More Sales 


ALL Cudahy casings are twice- 
tested—first for uniform strength, 
second for uniform size. This cuts 
breakage losses and also assures you 
of well-filled, smooth, fine-looking 
sausage that sells on sight. 





They're “Naturally” Better 


Sausages made with natural casings 
have a plump, appetizing appear- 
ance ... evenly smoked flavor... 
and sealed-in juiciness that can’t be 
imitated. 





TRY CUDAHY’S FOR FAST SERVICE 


Cudahy’s many branches can 
quickly fill your order for any 
of 79 different sizes of beef, pork, 
or sheep casings. Talk to one of 
our Casing Sales Experts—write 
or wire today! 














THE CUDAHY PACKING CO. CHICAGO, ILL. 


PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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The weekly “bread bakin’”’ of Grandma’s time is but a 
pleasant memory to many city-dwelling families. Now, each 
day, motor trucks bring fresh, golden-crusted loaves to retail 
stores and kitchen doors from gleaming ovens miles away. 


A large western bakery does a superb job of this kind. It 
operates a fleet of GMC-powered semi-trailers, each speci- 
ally insulated and heated to keep 12,500 loaves oven-fresh 
on journeys to sub-stations 100 miles from its plant. From 
sub-stations, another fleet of special GMC door-to-door de- 
livery units makes speedy local distribution. 


Keystone of this operation is transport dependability . . . and 
GMCs provide it, as they do for every type of hauling job. 


GMC TRUCK & COACH DIVISION ° GENERAL 
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GMC trucks are offered in types for every 
food transport job . . . from pickup, panel 







and special delivery models to powerful 
gasoline and Diesel trucks and truck- 


tractors in all 


sizes and capacities. 


The Key to Greater 
Truck Value 7 


CASOLINE - DIESEL 


MOTORS 





CORPORATION 
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Meat packers use CERELOSE* brand of 
dextrose sugar to improve quality... 
and increase consumer preference. 
Please feel free to ask our Technical 
Sales Dept. for information and advice. 


17 Battery Place New York 4, N. Y. 





*CERELOSE is a registered trade-mark of Corn Products Refining Co., New York, N.Y. 
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They re selling ERE are two more Pliofilm successes: sliced cold cuts 
vacuum packaged for safer, fresher, longer keeping 


faster than hot ca kes— —and machine wrapped, skintight cuts of sausage items. 
The housewife likes them because she buys only what she 


needs. There’s no spoilage, no waste or leftovers. 


The dealer likes them because the packages are con- 
veniently sized, take up less room on shelves. There’s 
no loss from shrink or waste ends. 


Best of all, you'll like this new efficient way of packing 
sausage and luncheon meats in Pliofilm. It’s a real sales 


re | ‘ ¥ booster. 
¢ ¢ ad Ss Pliofilm is highly impervious to air, moisture, liquids. It 


keeps cold cuts, pre-cut meats, meat loaf fresh and succu- 


a nm ag eae i ae oe é Zz e lent until sold. It prevents drying out, spoilage, shrinkage, 


discoloration. Let us tell you about these new mechanized 





methods for prepackaging your meat products for self- 


™ Le} ¢ he er of e ohn é service. Write Goodyear, Pliofilm Dept., Akron 16, Ohio. 
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We think you'll like Hl 


“THE GREATEST STORY EVER TOLD" — 


Say Gig MES Bae S-way protection against air, moisture, liquids 
“Pete 1. m0 cuntrnr Te &tabber Comey THE GREATEST NAME IN RUBBER 
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Serving the refrigerating industry 


UNITED'S\ 
B.B. 
\ CORKBOARD/ 





for over four decades.. 


The best evidence of UNITED’S high in- 
sulating qualities is its successful service 
record, over a long period of years, in 
thousands of installations. There’s no 
doubt. . .nogamble. . .when youspecify 
UNITED ... because today, as for four 
decades past, UNITED represents the 
highest standards in insulation manu- 
facture ... and advanced installation 
methods. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 


Albany, N.Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio 

Saiki thden, Hartford, Conn. New Orleans, La. Rock island, i. 
Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Lovis, Mo. 
Chicago, lil. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 





Key to ewecesspul pre-packaging . . 





In Glendale’s stream- 
lined slicing and pack- 
aging department, one 
worker operates both 
U. S. Slicers simulta- 
neously; never needs to 
touch the slices. 





U.S. MODEL 150-D SLICER 


Pictured on the left are two U. S. Model 

150-D Slicing Machines in action at Glen- 
dale Provision Co., Detroit. Here they play a 
key role in the weekly production of approxi- 
mately 10,000 Ibs. of pre-packaged, table-ready 
meats. 


Capable of handling 2 loaves or 3 sausages 
simultaneously, at a rate of 48 to 50 slices per 
minute, these completely automatic machines 
slice, collect and stack without resetting .. . 


accommodate products up to 24 inches long. 


For further details on this interesting story; 
for facts about these and other precision-built 
U. S. food machines—write Dept. NP. 
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were helping 
you sell more 
“your-brand”’ 





frankfurters! 





Visit Marathon’s exhibit, Booths 83-85, at the 


NIMPA Convention, Palmer House, Chicago, 


May 23-25. We'll see you there! Marathon 


Corporation, Menasha, Wisconsin. 
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We’re selling for America’s meat industry, a great 


customer of Marathon Corporation. We’re running a 


full-page, full-color ad in the Saturday Evening 





Post, May 21. This advertisement is backed by a strong 


merchandising program. Marathon promotion 


is designed to sell more frankfurters, more 


brand-identified frankfurters identified by 


Kartridg-Pak continuous banding. 









MARATHON th 
Protective Packaging 


FOR AMERICA’S FINEST FOODS 
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IMAGINE YOU NATION-WIDE 


eee an _ FACILITIES 
ASPHALT RAINCOAT! — 








for freezing 


@ Probably you'd look terrible. | and storing 


But one thing is sure—you’d 
stay dry! Asphalt keeps out 
moisture. That’s why we use 
asphalt in our bags to help 
keep Diamond Crystal Salt 
dry, and prevent caking. 

Salt usually cakes when ex- 
posed to excessive humidity. 
Moisture condenses on salt 
particles, forming a thin layer . 
of brine. Then, in dry weather, (Ae; 
the brine evaporates and the 
crystals knit together. 

Our research laboratory has found a number of ways 
to help prevent salt caking. Removal of moisture- 
attracting impurities, such as calcium chloride, helps. 
So does complete removal of fines by careful screening. 
Most important is to provide salt with a moisture- 
vapor-resistant package. 








PACKING HOUSE PRODUCTS 








At packing centers... 
Transit points... 
Distributing points... 


The temperatures you require « The know-how for proper 
; handling « Broad storage-in-transit privileges. 
Take our Flour Salt bag, for example. It is composed | 
of three 50-Ib. and two 25-Ib. sheets of kraft, laminated | 
together with 40 Ibs. of asphalt per ream. That’s a | 
lot of asphalt, and it costs us more money—but our | 
moisture-vapor transmission tests show this bag is 
worth it. The bag is even sewn with waxed thread to 


| REFRIGERATED 
seal the holes made by the sewing-machine needle. | 


WAREHOUSES 





That’s real protection—one reason we have been able 
to eliminate caking as a major problem! 

Federal Cold Storage Co. 

St. Lovis, Mo. 

Mewnd City ico & Cold 

St. Louis, Mo, 

Springfield ty Refrigerating Co. 
Federal Cold Storage Co. 

Kansas City, Kans. sae 
eens 





Galveston Ice & Cold Storage Co. 
WANT FREE INFORMATION ON SALT? WRITE US! Galveston, Tex. ah 
If you have a problem involving the use of salt, write » ona 
to our Director of Technical Service. He will be happy Woes 
to help! Diamond Crystal Salt, Dept. I-13, St. Clair, eS 
Michigan. 





THE CITY ICE 
DIAMOND CRYSTAL hy tap 


‘orm SALE Cold Storage Division 


33 South Clark Street + Chicago 3, Illinois 
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* These GEBHARDTS shown below are a part of more than 70 units now 


in operation in a Chicago packing plant. 





Get all the facts about con- 
trolled refrigeration and you 
will join the ranks of en- 
thusiastic GEBHARDT users. 








For 


your 
mea t 4 


sake... 


Ins tall 


CONTROLLED 
REFRIGERATION 


install 


DARL 





GEBHARDTS are fabricated of 
high-lustre Stainless Steel to 
insure complete sanitation, 


cleanliness and purity. 





GEBHARDT COLD AIR CIRCULATORS are guaranteed to produce 
refrigeration and air conditioning that will chill and hold beef, 
veal, lamb, pork, sausage, smoked meats and poultry . . . for the 
longest period of time . . . in the very best condition possible... 
with the least shrinkage and discoloration . . . without the use of 
messy brines. GEBHARDTS reduce chilling time, remove bacteria 
and disagreeable odors and eliminate wet, dripping ceilings. 
Write today for illustrated catalog presenting the complete 








COLD AIR CIRCULATORS nO 
Sz 
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WRITE for complete information on wrapping 
smoked or frozen meats, 


BACON PORTRAIT 


Full View Wrapping 
Simple on the Hayssen 


All of the vividness of your taste-tempt- 
ing bacon is brought to the fore when 
the Hayssen Bacon Wrapping Machine 
surrounds it with a transparent wrap- 
ping. Resting on cardboard and se- 
curely sealed, your bacon stimulates the desire to pur- 
chase through flawless appearance. This superlative 
wrapping is achieved at low unit-cost. For the Hayssen 
is speedy, dependable, uses economical roll-form wrap- 
ping material, and can be handled easily by a person of 
average intelligence. Too, you can operate it singly or 
make it a part of your line conveyor system. Truly, the 
Hayssen puts the master’s touch on wrapping bacon. 





wieners, etc., 


on cardboard, in trays, or in the wrapping 


material alone. 


The HAYSSEN can help 


you prepackage meats economically. 


* « «© IT PAYS TO WRAP THE HAYSSEN WAY 


HAYSSEN MFG. COMPANY, SHEBOYGAN, WIS. 


TUSSLE 





ee A WRAPPING MAGHINES 
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PARTLOW Dial Thermometers 


Maximum Temperature 1000 Deg. Fahrenheit 550 Deg. Centigrade 


3 CAMPION ROAD 





MODEL P 


Available in various temperature ranges from 0° F. to 1000° F. 


THE PARTLOW CORPORATION 


e NEW HARTFORD, N.Y. 


Partlow Dial Thermometers are 
made in two models, Model P 
with 8” round dial and Model 
WP with 5” segment dial. 


FEATURES 


These Dial Thermometers contain 
the widely recognized features 
inherent in all Partlow Controlling 
and Heat Indicating Instruments. 
They use the well-known Partlow 
Mercury Actuated Flexible Ele- 
ment that is made of steel, and 
will withstand bending in any 
shape to facilitate placing the 
mercury bulb in the most advan- 
tageous place. There is NO 
LOST MOTION, it is POSITIVE, 
POWERFUL and ACCURATE, be- 
cause it contains mercury sealed 
by a specially constructed dia- 
phragm. 

All Elements ore interchangeable 
so that in case of accident or mis- 
use, they can be repaired or re- 
placed without sending the entire 
instrument back to the Factory. 








MODEL WP 








For detailed information and prices write for 
Bulletin 600-A. 








Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Timers 
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FOOT PRESS 


ADELMANN — ‘The Kind Your Ham Makers Prefer’’ 





Over 100 sizes... 
in 10 different shapes 


Adeimann offers the most complete line available. Over 100 sizes, in ten 
different shapes. All in Cast Aluminum—some in Stainless Steel. Ask for 
booklet “The Modern Method,” listing all and containing valuable ham 
boiling hints. 


Adelmann Ham Boilers have unusual and exclusive features, with demon- 
strated practical advantages. Elliptical springs, self-sealing and non-tilting 
cover, simplicity of operation, easy cleaning, and long life—all contribute 
their part toward successful results. Hams are firmly moulded, have full 
flavor, and appetizing appearance. Hams produced in Adelmann Ham 
Boilers really SELL! 


HAM BOILER coneo«s10 


Office and Factory, PORT CHESTER, N. Y. 
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The GLOBE-COOK-RIGHT Control, at- 








tached to your present rendering equipment, will 
prevent overcooking and undercooking, cook 
every load to the correct point, upgrade fat, in- 
crease fat yield, and at the same time substan- 








tially 


pr heme ag 


increase your profits. 


/ Up to 10-year service plans avail- 
able from the date of delivery with 
the Controller continuously serviced 
and maintained by the manufacturer. 


2 Satisfactory automatic duplication 
of the best selected rendering end-point. 
Automatic stopping of cooking by stop-- 
ping agitator motor, steam heat and 
other electrical operations available. 


5 Automatic duplication of the best 

selected rendering end-point, so that 
maximum grade tallow, lard, fat, oil 
or grease is always produced. 


Globe - COOK -RIGHT 


Electronic Rendering Control 






G Automatic duplication of the best 
selected rendering end-point, so that 
the average yield of tallow, lard, fat, 
oil or grease from the cookers, and 
from presses or expellers, is increased. 


5 Automatic duplication of the best 

selected rendering end-point, so that 
the economy of operating chemical 
solvent extraction is improved. 


6 Automatic duplication of the best 
selected rendering end-point, so that 
no time is ever lost through overcook- 
ing, and the average output of the 
available rendering equipment is there- 
by increased. 


SP ae ng eee 


al 


Get increased earnings from increased cooker efficiency —from rendering labor 
saved. Let us tell you the interesting details. Write today for full particulars. 


INTRODUCED AND SHOWN FOR THE FIRST TIME AT OUR NIMPA BOOTH NO. 99,100,101 PALMER HOUSE, CHICAGO 


Jie GLOBE Company 


4000 SO. PRINCETON AVE 


CHICAGO 9, ILLINOIS 
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Specht Cites Inventory 
Losses in Discussion of 
Armour Dividend Action 


Armour and Company took no action 
on the preferred dividend that normally 
would have been declared at the di- 
rectors’ meeting on May 6. Armour has 
been paying the regular $1.50 rate since 
arrears on the issue were cleared in 
October 1947. The last dividend on the 
prior preferred was declared February 
4 and paid April 1, 1949. In a statement 
explaining the directors’ action F. W. 
Specht, president, said that the com- 
pany’s operating results to date are not 
satisfactory. 

“First of all, prices are falling on a 
wide range of products. Meat at whole- 
sale is down from 20 to 30 per cent since 
last summer’s peak. Fats ahd oils are 
down fully 50 per cent from their peaks. 
Hides and leather are down about 40 per 
cent. Nearly everything we sell is down 
in price to some extent and inventory 
losses have been unavoidable. 

“Prices are still such as to require 
far more working capital than was 
needed in prewar times. The nature of 
our business compels us to own and to 
have on hand at all times very large 
quantities of meat... . In order to have 
meat for sale constantly, the ‘pipe line’ 
must be kept full and with price levels 
two to three times as high as they 
were prewar, our investment in in- 
ventory requires two to three times as 
much cash as it did prewar. Financing 
heavier inventory requirements has been 
accomplished in part by retention of 
earnings and in part by increased bor- 
rowings from banks and other sources. 
Our position, in a nutshell, is that when 
we must borrow heavily we should not 
add to our borrowings in order to pay 
dividends. We should wait until current 
earnings provide the money. 

“We are not waiting for improve- 
ments to happen. We are doing and 
planning. We are endeavoring to center 
our sales efforts on our most profitable 
items. We are undertaking to hold down 
expenses of every description, especially 
where benefits are intangible. We are 
successfully engaged in building up 
morale and individual productivity. . . . 
No stone will be left unturned in our 
search for efficiency and earnings.” 


NEW BOSTON LICENSE FEE 


An ordinance setting a new license 
fee and charges for slaughterhouses 
operating in Boston has been adopted 
by the city council. Annual license fee 
is $100 and slaughter charges of 5c per 
head for small animals and 15c per 
head for larger animals will be made. 


Import Fee Bill on Fats 
And Oils Is Introduced 


The Granger Bill (HR 4538) which 
would amend the Agricultural Act of 
1948 by adding a new section establish- 
ing an average parity price for fats 
and oils and give the Secretary of Agri- 
culture power to maintain such parity 
prices to producers has been introduced 
into the House. Producers of fats and 
oils who are backing the bill argue 
that it would simply assure protection 
against foreign competition equal to 
that received by other industries and 
state that a reasonable volume of 
exports would cause prices of fats and 
oils to remain at parity level in this 
country. 

A long-range measure which would 
help alleviate the situation caused by 
the surplus of fats and oils got under 
way this week when the subcommittee 
of the Senate appropriations committee 
provided $200,000 for next year to 
inaugurate research by the Department 
of Agriculture for the purpose of 
developing new and improved uses and 
expanded markets for fats and oils. 
Before the action is effective it must be 
approved by the full committee and 
must be considered and approved by 
the Senate and House. 


Small Slaughterers Asking 
Review of Subsidy Program 


The North Carolina Meat Packers As- 
sociation has prepared a brief showing 
how “mishandling of the slaughter sub- 
sidy program” imposed undue hardship 
on the small packing industry and, in 
fact, left it “in such a crippled state 
economically that a great many plants 
were forced to close” and others to go 
heavily into debt. 


The brief is before the Senate agri- 
cultural committee and the Senate ex- 
ecutive expenditures committee and also 
before the House agricultural and small 
business committees. It asks that all 
subsidy applications and subsidy pay- 
ments be reviewed by persons who had 
not previously handled the program but 
who were familiar with it, and that ad- 
justments be made. 

It cited a number of instances of in- 
consistencies in paying subsidies and 
arbitrary judgments on the part of 
those in charge of the program. Seven 
out of ten of the small packers were 
found, upon being checked by the RFC 
examiners, to have been both underpaid 
and overpaid on certain periods, the 
brief noted, and said it was common 
practice for the packer to be sent a bill 
for his overpayments but he was never 
notified of his underpayments. 


Export License Control 
Off Some Meat Products 


The Office of International Trade an- 
nounced late last week that effective 
May 13 a number of meat products will 
not require licenses for export, except to 
R group countries in Europe and ad- 
jacent areas. (R group countries in- 
clude Russia and other countries be- 
hind the “Iron Curtain.’”’) 

The items removed from licensing 
control are: pigs feet; dry salted ears; 
dry salted tails; neckbones; pigs feet; 
pork head skins, pickled; tails, pickled; 
neck ribs; Philadelphia scrapple; pork 
tongue, lunch, pickled, cured or spiced; 
blood pudding; brains; lamb tongue; 
lunch tongue, except beef, ox or pork; 
meat spreads, except beef, pork or 
chicken; . pemmican; sweetbreads; 
cheeks; cuttings; ears, dry salted; feet; 
heads; jowls; knuckles; lacones, dry 
salted; menudos; pork feet, with hocks; 
snouts; tails, dry salted; testes; tripe, 
trimmings; dehydrated pork; goat meat, 
fresh or frozen; oxtails, fresh or frozen; 
pig souse; sausage ingredients, fresh; 
tripe, fresh; chitterlings; beef extracts; 
bovril meat extract; saucenwerfel (meat 
extract); beef scraps, dried; blood 
flour; bone scraps; meat scraps; blood 
albumen; blood meal; bone scrap; liver 
meals, and dry blood, soluble. 


OLEO BILL PASSAGE UNLIKELY 


The oleomargarine bill, already 
passed by the House and the Senate 
finance committee, may not get voted 
on this year in the Senate. When the 
measure, which would repeal federal 
license fees and taxes on oleomargarine, 
is called up for debate, dairy-state 
senators are expected to filibuster to 
get administration leaders to lay the bill 
aside until next year. 

If the measure does come to a vote, 
amendments are almost certain to be 
tacked on, the most likely of which is 
the Johnson amendment to reduce war- 
time excise tax rates by about $800,- 
000,000. This loss of revenue is cal- 
culated to make President Truman 
veto the bill if it finally clears Congress. 


INSPECTION FUNDS RESTORED 


The Senate appropriations committee 
has recommended restoration of the 
BAI budget estimate of $12,577,000 for 
meat inspection. The House had cut the 
appropriation requested by $582,000. 
Overtime inspection costs will continue 
to be paid by packers. The Senate com- 
mittee action was taken because it real- 
izes that meat production is increasing 
and that.any curtailment of inspection 
services might endanger public health. 
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A Reappraisal of 
Latest Trends in 
This New Method 
of Selling Meat 


The first Armour survey on self-service meats appeared in 
The National Provisioner early in 1948. After a new look 
at the situation, Sam Teitelman, Armour director of sales 
research, gave the report which appears here at the annual 
meeting of the Western States Chain Grocers Association. 





YEAR ago W. S. Shafer, vice 
president and general sales 
manager of Armour, presented 

results of our first nationwide study on 
self-service meats. (See THE NATIONAL 
PROVISIONER of May 29, 1948, page 14, 
and June 5, 1948, page 20.) I will follow 
up with a discussion of our new survey 
of this important trend in merchandis- 
ing. The discussion divides itself into 
three main parts: 1. Self-service devel- 
opments within the last 12 months; 2 
Retailers’ and consumers’ attitude to- 
ward self-service, and 3. Practical in- 
formation for retailers already in self- 
service and for those wondering wheth- 
er to go self-service. 


All evidence points to the fact that 
self-service meat has arrived. It is out 
of its swaddling clothes and will rapidly 
reach maturity at its present rate of 
growth. Self-service is already an _ac- 





cepted way of retailing meats in nu- 
merous areas. 


Compared with a year ago, attention 
has shifted to new and different aspects 
of the self-service problem. Last year 
interest was primarily in whether self- 
service was successful, whether con- 
sumers liked self-service and what hap- 
pened when retailers went into self- 
service. However, with many retailers 
these questions have become almost aca- 
demic because they not only have one 
foot in the self-service door, but some 
of them have both feet firmly implanted 
inside the door. Interest on the part of 
these people has switched largely to 
improvements in production and layout, 
to ways and means of reducing costs, 
to more efficient and better controlled 
operations in every phase of self- 
service. 


In discussing self-service meats we 
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should clearly differentiate between 
partial and 100 per cent self-service. 
Stores on a partial self-service meat 
basis supplement their service meat de- 
partment with one or more self-service 
cases. In 100 per cent self-service all 
meats are prepackaged and sold on a 
self-serve basis. For the sake of brev- 
ity we will hereafter refer to 100 per 
cent stores as “self-service stores.” 
When referring to stores on a partial 
self-service meat basis, we will use the 
term “partial.” 

A year ago, we said there were ap- 
proximately 5,000 stores on a partial 
self-service meat basis. According to an 
estimate prepared for us by the A. C. 
Nielsen Co., based on a survey just com- 
pleted by their field auditors, the April 
1, 1949 count of stores on a partial self- 
service basis was 7,754, of which one- 
fourth were chains and three-fourths 
were independents. These 7,754 stores 
do 6 per cent of the total sales of all 
food stores. 


We are of the opinion that the num- 
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ber of stores on a partial self-service 
meat basis will continue to grow and 
that this type of store will become more 
important in the meat business during 
the next few years. 


The great growth in number of com- 
plete self-service stores is pictured in 
Chart 1. There were approximately 200 
as of April 1, 1948. Six months later 
this figure had doubled. By April 1 this 
year, the number had jumped to 878, or 
over four times the figure of a year ago 
and more than double the number six 
months ago. 

Complete self-service stores are open- 
ing at the rate of about 75 a month. 
At this rate there will be approximately 
1,500 by the end of this year. 


While the number of self-service 
stores has been expanding rapidly, these 
stores still do only a small percentage 
of the total food business of the United 
States. Chains on a self-service meat 
basis account for about 5 per cent of the 
total chain store volume. Independents 
on a self-service basis account for less 
than 2 per cent of the independent vol- 
ume. Together, the 878 self-service 
stores do just a shade over 2 per cent 
of the total volume of all types of food 
stores. This may increase to 4 or 5 per 
cent by the end of the year. 


All of which means we must not lose 
sight of the fact that the food business 
in the country is still largely in the 
hands of stores other than those on a 
self-service meat basis. Let us not be 
misled that self-service stores have 
taken over the food business of the 
country, or that even in the next few 
years these stores will be doing the bulk 
of the business. Self-service is still far 
from being the accepted way of selling 
meats. 

In certain areas, stores with self- 
service meats may soon get to the point 
where they are doing an important per- 
centage of the total food business. On 
the other hand, there are many impor- 
tant cities that still do not have even 


one self-service store. Chicago, St. 
Louis, Seattle, just to name a few, are 
still without a single self-service meat 
store within the corporate limits of the 
city. 

We have prepared a map (Chart 2) 
to show the number and location of 
self-service stores. Each dot represents 
a city with one or more such stores. 
Last year at this time 13 states did not 
have even one self-service store. As of 
April 1 this year, only Vermont and 
West Virginia were in this class. Last 
year approximately one out of every 
five self-service stores was located in 
California. Now California accounts for 
less than one out of eight, despite an 
increase from 40 to 111 self-service 
stores in that state. 


In recent months more self-service 
stores have opened in the Northeast 
than anywhere in the country and 
greatest expansion in the near future 
is expected to continue in that area. 


Chart 3 shows the areas of heaviest 
concentration. Each dot represents five 
self-service stores. Note particularly 
the large clusters around New York, 
Philadelphia, Miami, Houston, Los An- 
geles and San Francisco.+ This map 
shows the 27 points around the country 
where self-service meat has already 
gained a foothold. These 27 locations 
have more than 400 self-service stores, 
or nearly 50 per cent of the total. 


The concentration of self-service 
stores in these so-called cluster areas 
is not due to happenstance. Important 
factors are usually at work in these 
areas, and one of the most important is 
competitive pressure. Chart 4 is an ex- 
ample showing the growth pattern in 
one cluster area. Competitive pressure 
was undoubtedly the main factor. Some 
self-service operators openly admit that 
they were “forced into self-service.” 
Certain stores would probably not be 
in self-service today except for com- 
petitive pressure. 


The interplay of competitive factors 
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portrayed in Chart 4 is interesting. “B” 
started the self-service ball rolling. “A” 
came in shortly thereafter. “C” fol- 
lowed as both “A” and “B” continued 
to open more self-service units. Finally 
“D” came in. All this took place within 
the short space of 18 months! 

More than 50 per cent of all self-serv- 


(Continued on page 66.) 
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HE program for the eighth annual convention of the 

National Independent Meat Packers Association, to be 

held at the Palmer House in Chicago, May 23, 24 and 
25, will give meat packers practical help on some of the 
problems confronting the industry and will feature a dis- 
cussion of bread softeners, one of the most controversial sub- 
jects affecting the industry today. 


A highlight of the meeting will be the exhibition of 
packinghouse equipment and supplies, said to be the largest 
of its kind ever staged in connection with a meat packer 
convention. A total of 115 booths, to be occupied by 84 
exhibitors, was sold out weeks in advance. This compares 
with 90 booths reserved by 65 equipment and supply firms 
last year. The exhibit will be open at convenient hours and 
all packers are urged to visit it. According to advance re- 
ports, there will also be more hospitality rooms this year 
than at any previous NIMPA convention. These activities 
are being arranged by the Meat Industry Supply and Equip- 
ment Association. 


A hog carcass and primal cuts display will be provided 
through the cooperation of Dr. O. G. Hankins, who is in 
charge of the meat section of the Agricultural Research 
Center, USDA, Beltsville, Md. It will consist of two hog 
carcasses, one from a mediocre type animal and one from 
a selected prime animal, with half of each carcass cut into 
the customary five primal cuts. The display will be in two 
8-ft. freezer cases placed at the entrance to the exhibition 
hall. An expert from the Agricultural Research Center will 
be present at all times to explain the exhibit. 


The important subject of inedible rendering will be dis- 
cussed by two of the country’s outstanding experts in the 
field, W. S. Martin, associate director, chemical division, 
Procter & Gamble Co., and E. E. Larson, who is in charge 
of the renderers service group for Procter & Gamble. There 
was a great deal of interest in this subject at last year’s 
convention and adequate time is being allowed for the speak- 
ers to answer packers’ questions on rendering operations. 

A discussion by John E. Thompson, president of Reliable 
Packing Co., Chicago, on recent advances in techniques in 
manufacturing lard should also be of particular interest. 
For several years Thompson has studied industry processes 
and he has just returned from Europe where he observed 
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many new methods which might be profitably adopted by 
packers in this country. 

“Packaging Problems and Solutions” will be given by 
Jim Baker, president of Jim Baker Associates, Inc., Mil- 
waukee. Baker has a thorough knowledge of the subject 
of packaging and merchandising products of the meat pack- 
ing industry and is expected to present valuable information 
on recent trends in this field. 

Yields and cut out tests will be discussed by Arthur T. 
Edinger of the U. S. Department of Agriculture marketing 
research branch. Edinger has been working with cut out 





A. EDINGER E. E. LARSON W. S. MARTIN 


tests for many years, has published many government bul- 
letins on the subject and is considered the authority on the 
subject among those in government service. 


Milton E. Parker, director, food engineering and technol- 
ogy program, Illinois Institute of Technology, Chicago, will 
speak on proper methods and materials to use in maintain- 
ing a high standard of sanitation in meat packing plants. 
Because of increased emphasis by state and local govern- 
ments on prevention of stream pollution, the subject is of 
greater interest than ever before. 

Incentive plans as a means of increasing production will 
be presented by Norman Brammall, general manager, H. F. 
Busch Co., Cincinnati, who has a successful plan in opera- 
tion at his plant and has done considerable work in helping 
other packers install incentive programs. He will report on 


The National Provisioner—_May 14, 1949 











the methods he has found successful and some of the results 
which may be obtained. a 

In order to allow ample time following each discussion for 
a question and answer period, only two talks are scheduled 
for each convention session. Morning sessions will begin at 
10 a.m. and afternoon meetings at 2 p.m. 

In the debate on chemical emulsifiers, the opening talk 
will be made by J. R. Frorer of Atlas Powder Co., supple- 
mented by a talk by a representative of the American Bak- 
ers Association. The closing talk will be given by E. W. 
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Brockenbrough, president, Institute of Shortening and Edi- 
ble Oils, with another member of his staff collaborating with 
him. Since the use of chemical emulsifiers as bread soften- 
ers is relatively new and may have a profound effect on the 
industry, this discussion is expected to be one of the most 
popular at the convention. 

At the first general session on Monday afternoon reports 
by C. B. Heinemann, sr., NIMPA president; Wilbur LaRoe, 
jr., general counsel, and W. F. Dixon, treasurer, will be 
given, followed by brief reports by each of the seven divi- 
sional vice presidents on Comdagjons in their respective areas. 

Everyone attending the convention is asked to registe1 
at the registration headquarters in the foyer outside the 
grand ball room. Distinguishing badges will be supplied for 
regular members, associate members and guests. The reg- 
istration desk will be open Sunday, May 22, from 9 a.m. 
to 3 p.m. with a skeleton crew; Monday, 8 a.m. to 5 p.m., 
with full crew; Tuesday, 8 to 11:30 a.m. and 2 to 5 p.m., 
and Wednesday, 9 a.m. to noon. 

Luncheons for members attending will be held in the 
Grand Ball Room on Monday and Tuesday, from 12:15 to 
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1:30 p.m. General convention sessions will be held in the 
same room. 

NIMPA directors will meet at an informal dinner at 6 
p.m. on Monday to clear up unfinished business and appoint 
a nominating committee, and at 9 a.m. Tuesday. 

Under the professional guidance of Miss Josephine Mut- 
ter, ladies desiring to participate in the entertainment pro- 
vided for them will be registered in the fourth floor foyer 
of the Palmer House. They will be provided with badges 
which they are requested to wear each day. Special pro- 
grams have been printed outlining all events which may be 
secured at the ladies’ registration desk. A luncheon at the 
Saddle and Sirloin Club has been announced for one day. 

Two divisional meetings have been scheduled for Monday 
morning. The southern division will meet at 10 o’clock and 
the northwestern and western divisions at 11 o'clock. 

A meeting of the Meat Industry Supply and Equipment 
Association will be held at 2 p.m. Monday in room 17, 
Club floor. 

THE NATIONAL PROVISIONER will again stand ready to 
serve conventioneers, at Booth 17 in the Exhibit Hall and at 
its editorial service desk near the registration counters just 
outside the meeting hall entrance. At both these locations it 
will have an up-to-date hospitality directory board, copies 
of the pre-convention issue, convention notebooks in which 
hospitality rooms will be listed, postcards of four Chicago 
scenes, etc., and will also maintain a hospitality directory 
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on the eighth floor, where most headquarters are concen- 
trated. The PROVISIONER press room will be 403. 

The complete convention program follows. Since Chicago 
is using Daylight Saving Time, all events are on CDST. 


MONDAY, MAY 23 


12:15 p.m.: Luncheon in Grand Ball Room. 
2 p.m.: President’s report. 
General Counsel’s report. 
Treasurer’s report. 
Seven Vice Presidents’ 5-minute reports. 
3:30 p.m.: Increased Production by Incentives—Norman 
Brammall. 
6 p.m.: Board of Directors dinner. 
TUESDAY, MAY 24 
9 a.m.: Board of Directors meeting. 
10 a.m.: Yields and Cut Out Tests—Arthur T. Edinger. 
11 a.m.: Debate on Chemical Emulsifiers. 
12:15 p.m.: Luncheon in Grand Ball Room. 
2 p.m.: Recent Advances in Lard Manufacturing Tech- 
nique—John E. Thompson. 
3 p.m.: Packaging Problems and Solutions—Jim Baker. 
WEDNESDAY, MAY 25 
10 a.m.: Inedible Rendering Technique—W. S. Martin 


and E. E. Larson. 
11:15 a.m.: Meat Plant Sanitation—Milton E. Parker. 
Adjournment. 
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but your sales don’t. 





Your packaging must be in there selling the year round. DANIELS 
will supply you with exclusive wraps that are hard working sales 
promoters, (because they are designed right, printed right, on 


materials that are right for your products). 


There is a DANIELS product to fit your needs in. . . 
Transparent glassine @ snowdrift glassine e Superkleer 
transparent glassine e@ lard pak @ bacon pak @ genuine 
grease-proof @ sylvania cellophane e@ special papers, 
printed in sheets and rolls. 





MULTICOLOR PRINTERS < 


CREATORS e DESIGNERS 






preferred packaging service 


MA N U FA Cc T U R { N G Cc re) M PA N Y SALES OFFICES: Rhinelander, Wisconsin 


Chicago, Illinois... Philadelphia, Pennsylvania 
RHINELANDER, WISCONSIN 


Cincinnati, Ohio. . St. Louis, Missouri .. Dallas, Texes 
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Message at Sixty Hospitality Suites 


OST of the hospitality headquarters at the eighth 
annual meeting of the National Independent Meat 
Packers Association will be located on the eighth 

floor of the Palmer House but the hotel was unable to 
supply confirmed room numbers at the time this issue went 
to press. 

As in former years, the hospitality suites maintained by 
equipment and supply manufacturers, brokers and others 
serving the industry will provide opportunity for relaxation 


and congenial companionship for packers and meat proces- 
sors attending the convention. Early reports indicate that 
there will be around 60 of these popular gathering places 
at the hotel. 


Blank room number spaces on these pages may be filled 
in at the meeting from THE NATIONAL PROVISIONER bulletin 
boards in the registration lobby and on the eighth floor. 
Unless otherwise indicated, all suites listed on these pages 
will be in the Palmer House. 





COMPANY ROOM NO. COMPANY 


ROOM NO. COMPANY ROOM NO. 





AFRAL CORP. 
Hosts: W. E. Oliver, W. J. 
Oliver, A. J. Rooney and B. J. 
Roehm. 


AIR INDUCTION ICE 
BUNKER CORP. 
Hosts: Paul T. Greene, M. T. 
Greene, L. I. Witkoff and L. T. 
Hunter. 


THE ALLBRIGHT-NELL CO. 
Hosts: J. G. Allbright, N. J. 
Allbright, A. O. Lundell, H. 
A. Scherer, K. D. Kubaugh, F. 
E. Oldenburg, H. A. Wright, 
L. E. Lambert, E. E. Bright, F. 
C. Gribbon, J. H. Shaffer, T. 
W. Waller, F. S. Pruitt, H. K. 
Lindstrom, B. S. Harrington, 
jr., and J. R. Wainwright. 


AMERICAN VISCOSE CORP.— 
SYLVANIA DIVISION 
Hosts: Arthur J. Horgan, R. 
D. Handley, E. A. Burchard 
and Lee R. Swift. 


Vv. D. ANDERSON CO. 


Hosts: W. H. McCormac, J. 
C. Lundmark, J. E. Castino 
and W. E. Tench. 


AROMIX CORPORATION 


Hosts: A. F. Zavodsky, Ray S. 
White, Frank Daniele and 
Ralph Mecum. 


ASMUS BROS., INC. 
Hosts: Marvin L. Asmus, jr., 
Louis J. Asmus and Harry J. 
Elliott. 


BARLIANT AND COMPANY 


Hosts: Samuel Barliant and 
John S. Banks. 


HENRY E. BENDER & CO. 
Host: Henry E. Bender. 


BUILDICE COMPANY, INC. 
Hosts: J. A. Heinzelman, N. J. 
Kuhn, R. A. Espe, J. J. Lewen, 
R. Redlich and H. A. Pelletier. 


BURGE ICE MACHINE CO. 
Hosts: W. B. Kruse, M. Lee, 
Don Farquhar, J. Peterson, A. 
M. Reilly, E. Kelly and L. 
Hunter. 


CHICAGO COLD STORAGE 

DIV., BEATRICE FOODS 
Hosts: J. H. Edmondson, W. 
A. Kopke, W. A. Kron and 
William S. Callaghan. 


CINCINNATI BUTCHERS’ 

SUPPLY CO. 
Hosts: C. Oscar Schmidt, Wil- 
liam C. Schmidt, Herman 
Schmidt, Fred W. Stothfang, 
Charles Schwing, Edward Daly, 
George McSweeney, Charles 
Miller, Paul A. Wilson, Cliff 
Pickens, jr., Walter Hammann. 


CUSTOM FOOD 

PRODUCTS, INC. 
Hosts: J. A. Akins, J. L. Alte- 
nau, J. E. Brown, W. E. Con- 
way, M. J. Phee, P. G. Phillips, 
F. J. Potts, J. P. Swift, B. G. 
Whisler, T. D. Young, A. R. 
Goodson, J. W. Jones, W. E. 
Kicker and R. L. Storck. 


THE JOHN J. DUPPS CO. 
Hosts: John A. Dupps, R. L. 
McTavish, F. B. Schoettelkotte 
and E. H. McClain. 


FEARN LABORATORIES 
Hosts: M. A. Hagel, A. E. 
Ashbury, Dick Jordan, Robert 
McBride, Paul Schuster, 
Harold Wisecarver, John 
Crowley and K. George Baur. 


THE GIRDLER CORPORATION— 


VOTATOR DIVISION 
Hosts: L. D. Roy, jr., Boyd 
Mahon and H. M. McIntosh. 


THE GLOBE COMPANY 
Hosts: C. E. Gambill, R. L. 
Gambill, G. L. Hoyt, C. Boni- 
field, E. O. McCord, L. J. Mc- 
Queen, F. J. Bilek, W. J. 
Worcester, H. Kollmorgen, B. 
Chapman, J. A. Lissner, R. 
Byrnes, K. Axelson, K. Bard, 
C. Deverick, W. Moorhead, J. 
W. Hill, L: Campbell, John 
Moorhead and James Kennedy. 


(Continued on page 43.) 
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By utilizing a completely new cutting unloading, all of the Boss features 


principle, the cool, chopping knife which make for speed, safety, and 
stroke, CHO CUT has achieved a 


economy of manual effort have been 


aliolal eli Wrelit; j 
uigher quality emulsion, greater CO-  retgined. But CHOP-CUT sports a new 


yacity in ratio to bowl size, and in 
F L oaial heart. It's the gleaming new knife de 
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economies, without sacrifice of a single 
feature of the popular Boss Silent Cut- But we cant begin to tell the story 


ter. Giant bowl bearing, over-the-side- here 


MEET US AT THE N.1.M.P.A. CONVENTION 
PALMER HOUSE — CHICAGO 
(BOOTH NO. 46) 


Or visit with us at our hospitality rooms in the PALMER HOUSE 


There we will ‘tell all 


THE Cucinnedt wees SUPPLY COMPANY 


CINCINNATI 16; ONI0 
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MORE HOSPITALITY SUITES 


(Continued from page 41.) 





COMPANY ROOM NO. COMPANY ROOM NO. COMPANY ROOM NO. 




















Cc. B. GENTRY, INC. 


Hosts: M. E. Atkinson, C. W. 
Strecker and Alfred Y. Power. 


PHIL HANTOVER, INC. 
Hosts: Philip O. Hantover, 
Leonard J. Hantover, Charles 
L. Abrams and Thelma J. Irey. 


J. S. HOFFMAN CO. 
Hosts: Harry I. Hoffman, M. 
E. Bush, C. A. Faye, B. C. 
Segner and William Zeisel. 


HOWE ICE MACHINE CO. 
Hosts: H. B. Howe, William 
Morgan, Bob Howe and Dick 
Howe. 


HOY EQUIPMENT CO. 
Hosts: F. H. Hoy, H. R. De- 
Cressey, E. B. Veech and Jack 
Addis. 


INDEPENDENT CASING CO. 
Hosts: L. W. Pfaelzer, C. A. 
Raynor, G. G. Fisher, M. E. 
Deming, H. J. Altheimer, H. 
W. Strauss, Sam Isaacs, M. 
Krause and W. J. Raynor. 


INLAND WIRE PRODUCTS 
co. 
Hosts: E. A. Johnson, sr., E. 
A. Johnson, jr., R. B. Loucks, 
A. F. Moore, Orville Tubbs 
and Ted Papugh. 


INTERSTATE FOLDING 
BOX CO. 
Hosts: Roy Stoutenborough, 
Charles Siegwart. 


E. G. JAMES CO. 
Hosts: E. G. James, P. Youkey, 
R. C. Johnson, W. G. Henry, 
J. C. Dudley, M. J. Mackin, 
G. H. Haynes, A. Wallmo, E. 
W. Hendricks, R. T. Williams, 
jr.. H. C. Hudson, W. H. 
Hauser, G. Peterson, F. W. 
Currier, W. A. Triebes, W. P. 
Quinn, R. T. Williams, sr., 

* J. E. Steger, F. Legatzke and 
J. Phelan. 


KENTMASTER MFG. CO. 


Hosts: E. C. Steiner and O. H. 
Salzman. 


KEYSTONE BROKERAGE CO. 


Hosts: Jean Hosmer, J. H. 
Peterson, B. A. Peterson and 
Roy Osterveer. 


LACY LEE, INC. 


Hosts: Lacy J. Lee and Clax- 
ton Lee. 
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BERTH. LEVI & CO., INC. 
Hosts: Martin D. Levy, Leon- 
ard D. Weill, Michael Baker, 
N. B. Berkowitz, Al. Freud, E. 
Hertz, Jacob Reichenbach, 
“Duke Reichenbach, Harry Chi- 
chester, Alex Lavenberg, Nate 
Ulick and Robert Sachs. 


LINK-BELT CO. 


Hosts: T. W. Matchett, John 
Boynton and J. O. Durant. 


MARTIN H. LIPTON 
Co., INC. 


Hosts: Martin H. Lipton and 
Alfred N. Whitman. 


H. J. MAYER & SONS 

Cco., INC. 
Hosts: S. A. Mayer, Frank A. 
Mayer, Charles F. Mayer, Basil 
Hugh Mayer, M. C. Dakin and 
C. N. Stewart. 


MONGOLIA IMPORTING 
co. 
Hosts: Andrew T. Terry, 
Preslie H. Turner, jr., and 
George F. Reichert. 


PREMIER CASING CO. 
Hosts: R. M. Bechstein, John 
Hax, Anton Heilig, Jack 
Shribman, Lawrence C. Stix, 
jr.. Daniel Summer, Milton 
Weglein and A. E, Weil. 


THE PRESERVALINE CO. 
Hosts: Lee. J. Kenyon, John 
Edwin Brown, Richard G. 
Drees, Edward W. Gisch, 
Timothy B. Halpin, H. Robt. 
Kenyon, jr., Benjamin Miller, 
Jerome B. Nassau, John C. 
Rettberg, Louis Rosmarin, 
Martin J. Ryan, Alvin A. 
Schaffner, Ander J. Schnell, 
sr., and Charles Warmbold. 


QUALITY CASING CO., INC. 
Hosts: Byron F. Getzoff, Ray 
J. Seipp and Fred F. Gaeding. 


SMALE METAL PRODUCTS 
co. 


Host: Geo. W. Smale. 


H. P. SMITH PAPER CO. 


Hosts: George Ross, Arthur 
Gerken, Carl Buehring, Jack 
Pendexter, Jack Woods, Math- 
ew Keane, Bill Icke, Earl Town- 
send, Ev. Shelby, Earl Parke 
and Robert Johnson. 


JOHN E. SMITH’S SONS CO. 
Hosts: Baldwin Smith, Harold 
E. Smith, Ronald Marks, Her- 
bert L. Hunn, Harry Hirsch, 
Harry J. Horton, Edward Vail, 
J. B. Sabean, W. F. Mueller, 
Walter J. Richter, A. B. Chase, 
John Dowding and R. A. 
Hawley. 


SPENCER KELLOGG & 
SONS, INC. 
Hosts: H. A. Olendorf, P. J. 
Brilley, H. R. Parr, A. R. 
Runkel and L. G. Parr. 


ST. JOHN & CO. 
Hosts: Oscar Biedermann, Jack 
Luehrsen, Bruno Czaja, Blair 
Adams, Abe Lubansky, Ray 
Ristow and Sam Tominello. 


SUNDERLAND & DEFORD 


Hosts: George Sunderland, 
Harold DeFord and James 
Hogan. 


R. W. TOHTZ & CO. 
Hosts: H. O. Tohtz, G. S. 
Cash, Harry Becker, Carl Hans- 
man and William S. Jordan. 


TOWNSEND ENGINEERING 
co. 


Hosts: Ray T. Townsend and 
Kern E. Blair. 


VILTER MFG. CO. 


Hosts: Dean Perham, R. A. 
Klokner and Ray Beinuch. 


U. S. COLD STORAGE 
CORP. 
Hosts: R. M. Conner, T. J. 
Walter, T. E. Evans and E. E. 
Aird. 


THE VISKING 
CORPORATION 
Hosts: Gustav Freund, H. A. 
Lotka, F. G. Adams, J. L. Lane, 
A. W. Peters, C. W. Whitford, 
C. A. Beckman, W. R. Hem- 
rich and H. R. Medici. 


VAN LOAN AND COMPANY, 
INC. 


Hosts: John Max Meyer, Jack 
Haug and P. G. Markham. 


EDWARD WAX CASING CO. 


Hosts: Edward Wax and 
Werner Sturm. 


WIXON SPICE CO. 
Hosts: J. B. Bond, A. P. 
Voaden, A. J. Bartlett, E. G. 
Orton, W. E. Bond. 
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. INFRANKFURTERS 


Gg hLENT PARTNER? 


... IN BRAUNSCHWEIGER 
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Selling swiftly in busy outlets thruout America are 
multitudes of fine meat products seasoned by Stange. Famous 

weiners from Chicago . . . luncheon meat whose name 

is a‘‘buy’’ word all over the world... delicious pork sausage appearing 
regularly on breakfast tables from coast to coast... 

a bologna in the West, braunschweiger in the East . . . selling 
in top volume ... these, and bundreds more, owe a 

share of their success to ‘Silent Partners in Famous Foods.” IN CANNED MEATS 
Let us give your meat product a Taste Difference . .. 
to make a big Sales Difference. Write today. 





You Are Cordially Invited to 
Visit 
STANGE’S HOSPITALITY 
HEADQUARTERS 
NIMPA CONVENTION 
PALMER HOUSE 


| Since l90¢ 


wns STANGE co 
. ; Rhymes with Tangy “ CHICAGO 12, ILLINOIS * OAKLAND 6, CALIFORNIA 
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*Pat. U. S. and Canada 
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Faslie- CLOSURES 


AND LOOPS ON YOUR OWN PRODUCTS 








SEE FOR YOURSELF how you can save thousands of dollars in casing costs by increasing 
stuffing capacity 7% to 15%. 


SEE FOR YOURSELF how FASTIES speed up casing ties 100%, eliminating string first ties. 
SEE FOR YOURSELF why stockinettes will no longer be needed. 
You'll be convinced that FASTIES are a real economy and will speed up production. 


Just send us 25 of your artificial casings. We will 


HERE’S HOW 
| apply FASTIE closures and return them to you. 











USE FASTIE CLOSURES AND LOOPS AND BE ASSURED OF STRAIGHT HANGS 





& 
HERCULES FASTENERS, INC. 
1140-1146 EAST JERSEY STREET, ELIZABETH 4, NEW JERSEY 


THE GRIFFITH LABORATORIES 


(Mexico, South America, 
West Indies Distributors) 


C. A. PEMBERTON & CO., LTD. 
187-189 Church Street 
Toronto, Canada 


(Canadian Distributors) 
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MEAT INDUSTRY SUPPLIERS 


STOCK YARDS — CHICAGO 








AT THE CONVENTION—in Chicago We invite Our Many Friends To Enjoy That Good Ol’ M.I.S. Hospitality 
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-THE NEW KOCH 





Smoke-Tender 
STOPS SMOKE HOUSE FIRES 


BEFORE rey starr... 


The KOCH SMOKE-TENDER takes all flame and fire out of the smoke house— 
greatest fire hazard in the ordinary meat processing plant. Largely automatic, it 
pumps carefully controlled hot air and clean, filtered smoke into the smoke house. 
Every possible safeguard is furnished with the equipment to do a perfect job of 
smoking. The SMOKE-TENDER generates ample heat for tenderizing, if desired. 
It will provide smoke house temperatures up to higher thon 185°, always under 
accurate control. It is made for use with natural, artificial, or bottled gas. 

The SMOKE-TENDER UNIT is for attachment to a built-in smoke house. It will 
supply both heat and smoke for a smoke house of 1500 cu. ft. capacity. This means 
it can be used on a smoke house 10-ft. wide, 15-ft. long, and 10-ft. high . or 
it can be used on a smoke house half this size equally well. 













© SAVES SAWDUST © REMOVES SMOKE IMPURITIES SEE THE KOCH 


© SAVES LABOR © MAINTAINS UNIFORM TEMPERATURES any 
© IMPROVES PRODUCTS © ELIMINATES FLAMES CONVENTION 


No. 777—Koch Smoke Tender, vaniqa os _ $595 WELCOME 


shown, f.o.b. Kansas City. 


KOCH Butchers’ Supply Co. 


NORTH KANSAS CITY 16, MO, 
MGEEEBMANUFACTURERS OF FAMOUS KOCH REFRIGERATORS AND DISPLAY CASES Gam 














R. W. TOHTZ & COMPANY 








Your Host at the 
N.1.M.P.A. Convention! 


While in Chicago attending the Annual NIMPA Convention at the Palmer House 
you'll find a “welcome mat” at the entrance to the TOHTZ HOSPITALITY HEAD- 
QUARTERS. As always, this means that you and your friends are welcome guests 
of TOHTZ during your visit. You are invited to avail yourself of our hospitality 
facilities. Be sure to keep in mind that our exhibit space will be devoted to the 
display of those equipment items designed to increase your margin of profit. 
Drop in at BOOTH NO. 96 at your first opportunity. Consult the bulletin board in 
the Palmer House Lobby for our suite number. 





R. W. TOHTZ & COMPANY 


Makers of R-W Packing Plant Machinery 
4875 EASTON AVENUE ©® ST. LOUIS, 13, MISSOURI 
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convention who would like to see 

a good play or two while in the city 
should consider themselves fortunate 
for two successful productions of the 
winter season are still playing and two 
other Broadway  successes—“Inside 
USA” and “The Respectful Prostitute” 
—will have opened by convention time. 
“Mister Roberts” is in its thirty-seventh 
week at the Erlanger and the popular 
Rodgers and Hammerstein musical, 
“Allegro,” is beginning its fifth week 
at the Great Northern. 


“Mister Roberts,” Thomas Heggen’s 
best seller, has achieved even greater 
renown than the book in Joshua Logan’s 
adaptation for the theater. In fact, many 
people say, without qualification, that it 
is the best stage show they have ever 
seen. Richard Carlson, who has achieved 
such acclaim in the role originated by 
Henry Fonda in the New York cast, will 
be in Chicago until June 1. 


To say that “Allegro,” which had 
notorious success in New York before 
opening in Chicago, is produced by the 
famous team of “Oklahoma!” and 
“Carousel,” should be enough for per- 
sons who saw one or both of those 
hits. “Allegro” is built around a rather 
interesting theme, has some excellent 
dances staged by Agnes de Mille and 
settings which are worth seeing. 


“The Respectful Prostitute,” though 
banned by the police when it sought to 
open in Chicago several months ago, 
has just opened at the Harris. A play 
in two scenes adapted from Jean-Paul 
Sartre’s French, it ran 368 performances 
in New York. It is the story of a New 
York prostitute who arrives in a south- 
ern town, attempts to save an innocent 
Negro from lynching, then succumbs to 
“persuasion” about white supremacy at 
any cost. Harrity’s “Hope Is the Thing 
with Feathers” is the curtain raiser. 


On Monday, May 16, the long-awaited 


Prernventio attending the NIMPA 













































“Inside U.S.A.” arrives in Chicago with 
Beatrice Lillie and Jack Haley. This is 
without a doubt one of the funniest 
shows in many years. Miss Lillie has not 
appeared here in a show since “At Home 
Abroad” in 1936 and Mr. Haley, not 
since 1928. 

Performances of the four plays men- 
tioned are nightly including Sunday, 
with Saturday matinees. 

There are several other stage shows 
in Chicago during the convention, but 
perhaps the four listed are the best 
ones. Also recommended is “The Red 
Shoes,” a J. Arthur Rank presentation 
in technicolor, which begins its twenty- 
second week on the Selwyn screen. 





“ALLEGRO” LEADING LADY 


Roberta Jonay provides much of the music, 
as well as the pulchritude, in the Rodgers 
and Hammerstein show. At top of page 
are Frances Helm, nurse; Murray Hamil- 
ton as Pulver, and Richard Carlson as 
Mister Roberts in “Mister Roberts.” 





In and Around 
Chicago 
During NIMPA 


Convention 


Matinees daily at 2:30; evenings at 
8:30; extra matinees Saturdays and 
Sundays at 5:30. All seats are reserved. 

The outlook for sports fans is almost 
as favorable as for theater goers. The 
Cubs will be playing at Wrigley Field 
every day, Friday, May 20, through 
May 25; the first two days with Phila- 
delphia, May 22 and 23 with Boston and 
May 24 and 25 with New York. 

Lincoln Field will open May 16 with 
horse racing daily, beginning at 1:30, 
and there will be Midget Auto Racing 
each night at 8:30 at Raceway Park. 

Most Chicago visitors plan to try 
some of its better known restaurants 
during their stay. A couple of out of the 
ordinary and very excellent eating 
places have been opened within the last 
year. The charming Swiss Chalet in the 
Bismarck hotel offers such Swiss dishes 
as Schnitzel Parma, G’schnetzlet’s, 
Wiener Beckhun and Piccata (for- 
tunately the menu explains what they 
are!). All diners are first served the 
famous Zwiebelkucken, a tasty appetizer 
of bacon and onion. A special Yodel 
Cocktail consists of a secret combina- 
tion of dubonnet and _ kirchwasser. 

The Well Of The Sea in the Sherman 
hotel features, as might be expected, 
every kind of seafood—even including 
fand dabs. The room itself is an artist’s 
conception of the deep sea, the bar rep- 
resenting the sunken hull of a ship. It is 
open from 11:45 noon until 1:30 p.m. 

The Kungsholm, 100 E. Ontario, has 
reopened during the year after a dis- 
astrous fire, but without its puppet 
operas for which it was famous. Ex- 
cellent Smorgasbord in a beautiful, dig- 
nified atmosphere. 

It would be impossible to list all the 
good restaurants in Chicago, but we 
might remind you-to try St. Hubert Old 
English Grill, 316 S. Federal st., which 
offers some of the best men’s food in 
town. Famous for English mutton chops. 
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7) INDUCTION 
Al / CONDITIONER 
Provides 


AMAZING LOW-COST 
TRUCK REFRIGERATION’ 


You Profit 8 3 Ways 


check these your, 


See Us At 
BOOTH 79 
NIMPA CONVENTION 
Palmer House 
CHICAGO 









¥ Save on Low F ting Cost —a few cen 
daily! — 

V No Maintenance Most 

V No Replacement Parts Fe 
only moving part—6 volt motor) e 


¥ 30 Minute installation by ANY mechanic! 


V Holds ideal temperature—40 to 44 degrees. 
No losses! 





ALL STEEL CONSTRUCTION, LIGHT, STURDY, RUSTPROOF! 


eat Play Safe! 
24 ail Jee? Order NOW and insure 
Delivery when you need it! 


AIR INDUCTION ICE BUNKER CORP. cant 
122 West 30th Street, New York 1,N.Y 


Send me booklet, containing prices and full information. 


NSP. 





Firm 





AIR INDUCTION ICE BUNKER CORP. 








| 
| 
| 
| 
| Nome 
| 
| 
| 
| 
| 


aly, 
- 7 RR RCI 
¢ i \ 122 WEST 30th STREET, NEW YORK 1, N. Y. 
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WEST COAST PLANT: 
SALES OFFICES: 122 EAST 42nd ST., NEW YORK 17, N.Y. 





Patapar Vegetable Parchment gives you better packaging 
in many ways. It has high wet-strength. It resists grease. Its _ 
protective qualities help keep foods fresh—appetizing. 

For sales appeal, Patapar’s rich, white texture lends 
beauty and smartness. We give you color, too, by printing 
Patapar with bright, colorfast inks. Our plants are specially 
equipped for printing Patapar economically by letterpress 
or offset lithography. 


May we design and submit a Patapar wrapper for your 


HI-WET-STRENGTH, 
GREASE-RESISTING PARCHMENT 











These are 
some of Patapar’s 
everyday jobs 


HAM WRAPPERS 





BUTTER WRAPPERS 


4 
dl 


LARD WRAPPERS 








SAUSAGE WRAPPERS 
Can liners 
Ham boiler liners 
Tamale wrappers 
Sliced bacon wrappers 
and many other uses 


Paterson Parchment Paper Company °« Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 
340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 


111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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shelter developed during the war 

to house men and materials, now 

has extended its usefulness to the meat 

packing field. The Shaw Packing Co., 

Ine. of Tyler, Tex. is operating one of 

the Southwest’s most interesting plants 

under the igloo-type outline of a mul- 
tiple quonset building. 

Faced with the necessity of erecting 

a new plant, but blocked by prohibitive 

costs of conventional construction, J. D. 

Shaw, firm president, envisioned the 

answer to his problem in lower priced 


"Tite QUONSET hut, unique type of 


VIEWS OF SHAW PLANT 


TOP PAGE: Plant exterior showing mul- 

tiple quonset construction. BELOW: J. D. 

Shaw and Sam Raphael, plant superinten- 

dent (wearing hat), inspect beef cooler. 

Section of quonset over killing floor 

(right) is set on 5-ft. retaining wall to 
gain proper height. 
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How Texas packer by-passed prohibitive 
building costs to erect modern plant 


quonset architecture. A careful analysis 
of costs and the structural soundness of 
this type of construction converted 
Shaw’s idea into action. Only the prac- 
tical details remained to be ironed out, 
two of which loomed large in his prob- 
lem collection. Critics of the idea said 
that condensation would be uncontrolla- 
ble in cold weather and temperatures on 
the killing floor unbearably hot during 
summer months. 

On the advice of a cork insulation 
firm, the 70,000 cu. ft. capacity coolers 
were insulated with slab cork. The cool- 
ers are 13 ft. high and are constructed 
with 4-in. brick walls. Ceilings are sup- 
ported by strand steel tied into the 
building structure. The brick walls were 
vapor-proofed as an added precaution 


and a layer of hot asphalt poured on 
the ceiling. Due to the building’s con- 
tour, 6 ft. of air space remains between 
ceiling and top of the coolers. Two 
large exhaust fans move out any hot 
air accumulation above the coolers and, 
at the same time, add to the fresh air 
supply in the building. Rapid evapora- 
tion of water on the killing floor keeps 
temperatures in that department pleas- 
ant during warm weather, Shaw said. 
In winter the plant is heated with three 
automatic gas units, together with 
steam and hot water lines. 

To obtain proper height for beef and 
hog bleeding rails in conformity with 
government inspection regulations, the 
quonset unit over the killing floor was 
placed on a concrete retaining wall 
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Longer Shelf Life 








for Lard and Baked Goods! 





pA: 
i 
$g 


— eS 


eco < .. oer 


Ten 


New Stabilizer for 
Retarding Oxidative 
Rancidity in Lard 


T [| imparts longer shelf life to lard— 
enox and also to baked goods, pack- 
aged pre-mixes, prepared foods, and other products 
made from lard. It is the only antioxidant with sub- 


stantial carry-through properties under baking tem- 
peratures to combat rancidity in baked goods. 


T || is especially formulated for con- 
enox venient, economical processing. It 
is added to the lard after rendering in the usual way. 
Its cost is only a few cents per hundredweight of lard. 
One pound of Tenox Il is sufficient to stabilize 
2,000 pounds of lard. 


Write for complete information about this important food saver. 








Sales 
Representatives: 


CHICAGO: 
360 N. Michigan Ave. 


CLEVELAND: 
Terminal Tower Bidg. 


NEW YORK: 
10 E. 40th St. 


West Coast: 
Wilson & Geo. Meyer & Co. 


SAN FRANCISCO: 
333 Montgomery St. 


LOS ANGELES: 
816 W. Sth St. 


PORTLAND: 
520 S. W. 6th Ave. 


SEATTLE: 
1020 4th Ave., So. 


TENNESSEE EASTMAN CORPORATION 


(Subsidiary of Eastman Kodak Company) e KINGSPORT, TENNESSEE 
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built to a height of 5 ft. This cost- 
cutting measure eliminated the need for 
a two-story structure. The floor con- 
tains two beef dressing beds and a 40- 
head per hour capacity hog line. In- 
cluded in the modern equipment is a 
Dupps Rujak dehairer. Walls of the 
killing floor and the sausage kitchen 
have been finished in cement plaster to 
a height sufficient to protect them and 
add to cleanliness of the plant. 

All overhead tracks are supported 
from the floor by steel channel irons, 
eliminating any stress on the ceiling. 

Brick smokehouses are at the rear of 
the plant. They have an output of about 
30,000 Ibs. weekly. Also included in the 
plant is a cutting room, sausage room 
producing 20,000 lbs. weekly, rendering 
equipment and a quick chill cooler. 

Offices of the firm occupy the entire 
front of the building except for the en- 
gine room. The shape of the building 
necessitates a 6-ft. passageway around 
the coolers, but this permits passage 
from front to rear of the plant without 
opening a cooler door, and also provides 
additional dry storage space. 

Besides the low initial cost of con- 
struction and the relatively low main- 
tenance cost, the plant is adaptable to 
expansion. Mr. Shaw says the building 
can be enlarged in any direction. 

The Shaw Packing Co. has been in 
business in Tyler since November, 1946, 
before which time it operated under the 
name of the Rose City Packing Co. 
Other officers are Mrs. J. D. Shaw, vice 
president, Sam Raphael, second vice 
president and plarit superintendent, and 
Jim Shaw, secretary-treasurer. 


QUONSET PLANT PICTURES 


BELOW: All overhead rails in the Shaw 
plant are supported from the floor by steel 
channel irons, eliminating stress on the 
ceiling. At right is view of sausage kitchen, 
separated from rest of plant by brick wall. 
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USDA Position on Surplus 
Fats and Oils Situation 
Is Clarified by Loveland 


R. J. Loveland, Under Secretary of 
Agriculture, has clarified the depart- 
ment’s position on a program to help 
relieve the surplus fats and oils situa- 
tion in a letter to the Washington of- 
fice of the American Institute of Food 
Distribution. Loveland’s opinion is that 
the best solution would appear to be 
increased exports. His letter on the 
Department’s policy is given, in part, 
in the following paragraphs: 

“Prices of all fats and oils in the 
United States have declined substan- 
tially during the past several months 
due to exceptionally large production of 
these commodities from our bumper 
crops of 1948 and the general decline 
in commodity prices; also the level of 
domestic disappearance has declined 
from a year ago. In addition to the 
normal factors affecting domestic use of 
soap making materials, the increasing 
use of synthetic detergents has tended 
to reduce further the consumption of 
fats and oils in soap. 


“Although prices of inedible tallow 
and greases are low, these commodities 
are not classified as strategic to the 
extent that they should be purchased 
and stockpiled in case of emergency, 
and we see no justification for govern- 
ment purchases to create an artificial 
market. 

“The best solution to the present 
problems facing producers of inedible 
tallow and greases appears to be 
through export channels. This Depart- 
ment has pointed out for some time the 
export availabilities of tallow and 
grease from the United States and we 
shall continue, primarily through the 
Economic Cooperation Administration 
and the Department of the Army, to 
attempt to move as much of these ma- 


terials as possible into export channels. 

“Exports during the period July 1, 
1948 to February 1, 1949 totaled over 
80,000,000 lbs. compared to 70,000,000 
lbs. exported during the entire fiscal 
year 1947-48. Exports during the pe- 
riod 1937-41 averaged only 6,000,000 
lbs. annually. 

“As a lonz term measure, we believe 
it would be desirable for producers of 
inedible tallow and grease to give con- 
siderable thought and study to the fol- 
lowing: (1) Improved rendering meth- 
ods to result in a more satisfactory and 
higher grade product. (2) Development 
of new uses for inedible tallow and 
greases to offset the increasing use of 
synthetic detergents, and (3) Develop- 
ment of export markets.” 


MID RULES ON FLAKED ICE 


In the manufacture of flaked ice used 
in certain meat products, the water re- 
sulting from melted ice cannot be used 
for the production of ice nor be allowed 
to enter the potable water lines of sup- 
ply of the plant, the Meat Inspection 
Division ruled in Memorandum 125. 

Certain equipmcnt is constructed so 
that the water resulting from the 
melted ice is collected in a space below 
the ice storage compartment and is sub- 
sequently recirculated or pumped into 
the reservoir above the freezing unit, 
for the production of ice. Examination 
of samples of this water showed pollu- 
tion, according to the MID, prompting 
the present order. 

The drainage line from the bottom of 
such equipment should be so installed 
that water resulting from the melted 
ice is directed to the drainage system 
without flowing over the floor. The MID 
has no objection to prechilling water 
intended for manufacture of ice by cir- 
culating it in closed coils in cold water 
beneath the storage compartment. 
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Q: How Gan | Give My Meats 
Maximum Protection ? 


A. With Sturdy Cartons 
by UNITED!) 
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H ere’s why youcan count on United’s 
Uni-Ply wax-laminated cartons to pre- 
serve the purity, freshness, and fine 
quality of your meats... longer! 


























United’s wax lamination is moisture- 
proof: guards against excessive dry- 
ness, shuts out dirt and odors. It’s 
grease-proof: protects against ugly 
spots and stains. Uni-Ply’s strong con- 
struction minimizes crushing . .. keeps 
your product in good shape until ready 
for cooking. 


7 v 5 


Learn how United Uni-Ply cartons, cus- 
tom-designed to your exact requirements, 
can help you increase sales and profits! 
Our packaging experts will gladly show 
you at no cost. Or, if you already have 
a satisfactory package, let us tell you 
about our efficient manufacturing facil- 
ities. Write United today! 





UNITED BOARD & CARTON 


Soll Cartons and 7eper Specialties 
FROM PULP TO FINISHED PRODUCT 
P. ©. BOX 1318 + SYRACUSE, N.Y. 


CARTON PLANTS 
Victory Mills, NY. Syracuse, N.Y. Brooklyn, NY. Cohoes, N.Y; Springfield, O. 


BOARD Mis 
Lockport, N.Y., Thomson, NY, Urbono, O 














DON’T MENTION IT!... 


We don’t care whether you talk about Packing House 
Products or not—we’d still like you to visit our Merrill 
Lynch “Hospitality Room” at the Palmer House any 
time during the N.I.M.P.A. show in May. We think 
you'll enjoy it. 


Of course, if you do want to talk about business, 
we'll be glad to do that, too. 


If you let us, we'll probably try to work in something 
about the job we’re doing in meat and cash lard. . . 
will try to show you how our Packing House Products 
Department might benefit you. 


And we think it can. 


It’s built around experienced packing house men— 
located in the major producing and consuming centers 

. extends through a national network of 98 offices— 
over 60 of which have had trades this year—can always 
canvass important centers of activity for “buy” and 
“sell” interest with the ease, speed and economy of 
45,000 miles of private wire. 

But—as we said before—you don’t have to mention 
business at all. You’re still more than welcome. And 
of course, if you do ever decide we can help on your 
meat and lard problems—just call, come in, or write our 
Packing House Products Department, Suite 380, Board 
of Trade Building. We’d be glad to see you there, too. 


MErriLt LYNCH, Pierce, FENNER & BEANE 


Underwriters and Distributors of Investment Securities 
Brokers in Securities and Commodities 


BOARD OF TRADE BUILDING 70 PINE STREET 
Chicago 4 New York 5 
Telephone: WAbash 2-8950 Telephone: WHitehall 4-1212 








Offices in 96 Cities 





Model ES Tandem 


4000 
SUPER 
CUBE 
SI ESLLES 


per hour! 


... With New PRODUCTION LINE 
SUPER CUBE STEAK MACHINE! 


* Yes, it’s true, and food processors are now 
really taking advantage of the profitable Cube 

BOOTH 54 _ Steak business. : 
Here’s the first and only all- automatic, 
NIMPA conveyor-type steak machine producing the 
famous Super Cube Steak cut... it’s unsur- 
Convention peeee — its Sgenaens tenderness for beef, 

veal and pork 

CHICAGO Don’t fail to ask your Cube Steak Machine 
e salesman about our new Triplex Meat 


Saw ... it’s revolutionary! Or write to: 


Cube Steak Machine Co. 


NEEDHAM HEIGHTS 


MASSACHUSETTS 
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COLDMOBILE TO IMPROVE YOUR 


MEAT PRODUCTS... 





ON EXHIBIT! 


The Coldmobile System 
of Electric Truck 


evince || (~ Quay Ingres Sinica Proceso 
OOoT 
wwrcommnen | \ %& Glidden 


Pacemaker ty Soya Research 












A Model for every 
requirement 
Model illustrated weighs 

only 433 pounds 


SOYABITS SOYALOSE DOG FOOD INGREDIENTS 
A practically fat-free A low fat ingre- A variety of ingredi- 
soya ingredient which dient containing ents is offered to en- 
contains over 51% pro- approximately able you to select the 
tein. It’s mild in flavor 7% Vegetable Oil type just right for your 

co LDM oO B | L E co M PA N Y ...+lightin color: Proc- and a minimum particular formula. 


essed under rigid con- of 48% Protein. 


Manufactured by § 





1633 Bagley Avenue e Detroit 16, Michigan trol by the Solvent Ex- Rich in appear- CERTIFIED FOOD Colors 
traction Method. Avail- ance.Availablein Scientifically proc- 
able in a wide range of a wide range of essed to maintain uni- 
granulations. granulations. formity. 





THE HOUSE OF “QUALITY” %* Glidden soybean ingredierits for the 
| 


meat industry are processed, under con- 
stant and rigid control, by the most ad- 
vanced methods and equipment. More and 
more packers are standardizing on Glidden 
products for all their soya requirements. 
The complete facilities of our Technical 
Service Department are available to help 


you answer specific problems in connec- 


ow QUAUTY 


Ba “ cases COMPA 


tion with the use of soya ingredients in any 


formula. Your inquiries are invited. 


vuma ZBOVvSsS = 
vuaum=s zz OU xM Mm 





BYRON GETZOFF, RAY SEIPP, and FRED GAEDING (VV, 
look forward to the pleasure - A ‘FE d d 
of seeing you at our “4 I en Y y 
NIMPA HOSPITALITY HEADQUARTERS . 
See Bulletin Board for Suite Number 


QQuatity CASING COMPANY, INC: The Glidden Company 


1146 West Randolph Street ° Chicago 7 SOVA PRODUCTS DIVISION 
Phone: SE eley 3-4666 5165 West Moffat Street * Chicago 39, Illinois 





PRODUC 
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INSPECTED CALIFORNIA 
MEAT OUTPUT DROPS FOR 
SECOND STRAIGHT YEAR 


For the second consecutive year 
slaughter of livestock under meat in- 
spection in California showed a decrease 
from the previous year, according to 
the report for 1948 by Dr. Geoffrey A. 
Boyd, chief, bureau of meat inspection, 
California department of agriculture. 
While there was an increase of 16 plants 
operating under state inspection in 
1948, there was a noticeable decline in 
the number operating under federal and 
approved municipal inspection. There 
were 254 establishments operating 
under state inspection and 106 establish- 
ments operating under four state-ap- 
proved municipal inspection systems. 

In 1948 there were 5,958,997 animals 
slaughtered under all inspection serv- 
ices, an overall decrease of 325,699 
head, or 5.13 per cent, from 1947. A 
total of 90,829,589 lbs. of meat food 
products was manufactured under Cali- 
fornia state inspection, while 38,470,096 
lbs. were produced under approved 
municipal inspection. 

Reports of violations of the meat in- 
spection laws continued to be relatively 
few. There were four prosecutions, $370 
levied in fines and $275 in suspended 
fines. In these cases there were 2,000 
lbs. of meat seized and condemned, and 
one slaughterer’s license was revoked 
for operating an unsanitary plant. 

In 1948, 19 projects involving com- 
plete new plants got under way and 
five were completed, three of which 
were killing plants and two, sausage 
kitchens. Among the large scale addi- 
tions built to existing plants, three were 
complete killing departments. 


FLASHES ON SUPPLIERS 


LINK-BELT COMPANY: Allan 
Craig, sales manager of the company’s 
southeastern division since 1945, is be- 
ing transferred to Houston, Tex., as 
general manager of the southwestern 
division. Michael J. Perry, district man- 
ager at Moline, IIl., since 1946, has been 
appointed sales manager, southeastern 
division, with headquarters at the At- 
lanta plant. Andrew K. Kolar, district 
sales engineer at Moline, IIl., since 1947, 
has been appointed district manager. 


H. P. SMITH PAPER CO.: Announce- 
ment has just been made of the resig- 
nation of E. P. Schoenthaler, vice presi- 
dent, director and sales manager, to 
take effect immediately. During his 11 
years association with the Smith or- 
ganization, Schoenthaler has compiled 
an outstanding record in the paper 
processing field both in increased sales 
and general expansion of the Company. 
Schoenthaler expects to announce his 
new plans in the near future. 

BUILDICE CoO., INC.: J. George Rea 
has been appointed eastern sales mana- 
ger for this Chicago firm. He will be 
located in the Buildice Philadelphia 
office, 734 Land Title Building. 
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SHOWCASE TRUCK BOOSTS SALES 


HROUGH the use of. new delivery vans into which customers can enter 
and inspect attractively displayed meat products, Peters Sausage Co., 
Detroit, Mich., is boosting its sales to dealers. 

Like housewives who, after scanning the retailer’s showcase, frequently 
buy more than they had intended, so the store proprietors on the 23 Peters’ 
routes who enter the vans often choose additional items they otherwise 
might not have purchased. The entire Peters’ line, including 30 luncheon 
meats, 10 smoked meats, eight fresh meats, margarine, canned ham, lard, 
corn meal mush and pigs feet in jars, is constantly kept visible to the 
customers. Salesmen average 35 stops daily. 

Trucks for this new service are Dodge Route-Vans which provide fluid 
drive transmission, bodies 76 in. high, and 72 in. wide, low step height and } 
extremely wide doors for easy loading and unloading. The vans are listed 
as the 7-ft. body type with 102-in. wheelbase. Exteriors are attractively 
lettered with the Peters Shore Farms Brand Sausage insignia on the sides, 
rear and front. 

The truck bodies were converted for refrigeration by the Proctor-Keefe 
Body Co., Detroit. Sides and floors are insulated with 4 in. of fiberglas, 
roofs with 6 in. and the rear doors are sealed with a hollow bulkhead which 
has space for dry ice to be used in emergencies. 

Three maple shelves carry 1,500 lbs. of product. These are built in the 
shape of an “L” to permit salesmen to stand inside the refrigerated com- 
partment and fill their baskets. An extra dome light is installed with a 
switch operated by opening or closing the front bulkhead door. Space 
beneath the lower shelf accommodates fresh meats, packages and delivery 
baskets. The front bulkhead door is wide enough so that loaded delivery 
baskets can be easily carried from the refrigerated compartment. 

Instead of having the refrigeration intake pipes for the Kold-Hold plates 
beneath the body, the new vans have the intake filler placed back and above 
the driver’s seat to facilitate connection while the workman stands erect. 

Additional vans with 9%-ft. bodies which will carry more than 2,500 
lbs. of merchandise now are being converted for use by Peters’ salesmen. 
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You are cordially invited 






to visit our Convention 


Headquarters and learn of the 












PRESCO modern methods for 


faultless curing . . . superlative 








flavoring. We are proud of our 
long service to the meat packers 
of the nation, and particularly 
welcome the opportunity 


to meet you at... 


‘The Palmer House, Chicago 


THE PRESERVALINE MANUFACTURING CO. 
ESTABLISHED 1877 


BROOKLYN 22, NEW YORK 
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BEFORE YOU BUY AN OVEN——|__ 
consider these facts about RANDALL | | 


® Low initial cost—Low operating cost. 
® Sturdily built and insulated for efficiency and lasting service. 














®@ Built-in dampers and safety flues for greater economy. 


@ Low-geared 4 h.p. electric motor revolves eight rust proof shelves at 
even speed, thus assuring evenly baked loaves. 








@ Removable drip pans. Interior lighting. Easily cleaned. 
@ Door placed at convenient level for ease of loading and unloading. 











| 
Attractively finished in gray gloss \ 


enamel with black trim. Shipped BUILT IN ONE STANDARD SIZE IN 3 MODELS 


set up .. . ready to operate. 
No. 64G—Standard. Fitted No. 64 G—Automatic. No.64—Electric. Fitted 


+ 7 with 5 burners individually Same as Standard Model, with 12 KW heating element i] 
RANDA LL EQUIPMENT controlied. One pilot burner plus automatic thermostat with automatic heat } 
is fully GUARANTEED! with baffles. control. controls. 


© WRITE OR WIRE FOR DETAILS AND PRICES @¢ 


R T RANDALL j 331-333 NORTH SECOND STREET | 
ang & CO. \ PHILADELPHIA 6, PA. : 


























“HONEY SWEET’ 
SUGAR CURE _ | 


The AFRAL sugar cure has a specially prepared liquid sugar base 


Wel olelaehicla Mnaolilineli(-te MoM laritla-MUlaliiclaaaliay 


Contains all the necessary curing ingredients saves labor costs 


Produces that grand old flavor and lasting color 


AFRAL CORPORATION 


933 SOUTH HALSTED STREET CHICAGO 8, ILLINOIS 


Page 58 The National Provisioner—May 14, 1949 





———_————— 








PROPERTY OF | 
QEATTLE PUBLIC LIBRAR' 


IDEAL FOR MEAT PACKERS 


Already Freezerver has won nation- 
wide acclaim from meat packers who 
rely on it for three-point opera- 
tional profits: to positively protect 
valuable meats, to eliminate un- 
necessary loading and unloading, 
and to assure a substantially in- 
creased payload on every trip! 


Reduce Labor Costs 
Increase Refrigerated Storage Space 










Install a Freezerver unit in your truck—and effect new'delivery sav- 
ings and profits! The lightweight Freezerver V-75-A is easily, 
permanently installed in a jiffy, and occupies only 18 cubic feet of 
space! Dual gas and electric power drive for on and off the road 
operation. Unit runs independently of the truck motor, maintaining 
a thermostatically controlled temperature of 40 degrees in any in- 
sulated medium truck body . . . for specifications, illustrations, and 
complete data, send for your Free catalog Today! 


Hreezerver 


1010 Ballard St. 


Products Ine. 


Lansing, Michigan 








LIPTON SMOKE UNIT 


in combination with the 






THERMOSTATICALLY CONTROLLED 


SMOKEHOUSE HEATER 


Purifies the Smoke and 


Patented in the U.S. and foreign 
countries. Other patents pending. 


Revolutionizes the Smoking Process if! 

The equipment is working in many hundred packing houses, among | See fe or J ourself: | 

them, the biggest ones, to the utmost satisfaction. The Lipton Smoke Unit 

and the 

- Thermostatically Controlled : 

MARTIN H. LIPTON CO., INC. | resists | 

2 es | on exhibit at the | 

25-17 4ist AVENUE ; LONG ISLAND CITY | tes YORK ET ea ace 
st e ’ | 

| BOOTH NO. 90 | 

Phone ST illwell 6-3950-1 | | 
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brings out—and sustains—natural 
flavors in the foods you pack. 
Ac’cent is a 99+% pure MSG— 
mono sodium glutamate refined 


from vegetable sources. 


__ of Ac‘cent in the type of foods you pack. — 


Trade Mark “Ac’cent™ Reg. U.S. Pat. Off. Printed 






Taste for yourself 
how this pure 
MSG brings out, 
sustains, 


natural flavors 





At the NIMPA Convention, drop by the 
Ac’cent booth for a ‘“‘with-and-with-out”’ 
test of this interesting product used on meat. 

You'll see for yourself how a bit of Ac’cent 
can wonderfully intensify the natural flavor 
—without adding any flavor, aroma, or color 
of its own. You’ll see for yourself how Ac’cent 
can hold flavor—guard against “‘flavor-loss.”’ 

Members of our staff of food technologists 
and chefs will be at the booth to answer your 
questions about this remarkable product— 
and, if you like, arrange for a demonstration 
on a production basis in your own plant. 
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Personalities and Fivents 


of the Week 


® Charles W. Heil, sr., first vice presi- 
dent of the Heil Packing Co., St. Louis, 
Mo., died recently after a prolonged ill- 
ness. He had been in business with his 
brother, George L. Heil, sr., founder of 
the company, for more than 40 years. 
For the past 30 years, until illness 
forced him to become inactive several 
months ago, Charles Heil represented 
the company at National Stock Yards, 
National City, Ill. 


@ Edgar Weil has resigned, effective 
June 1, as vice president and director 
of E. Kahn’s Sons Co., Cincinnati, Ohio. 
Mr. Weil expects to engage in business 
in Kansas City. 


@ E. M. Stickle has been appointed 
manager of the fresh and smoked sau- 
sage sales department of Armour and 
Company, succeeding Frank D. Warner, 
who retired after 40 years with Armour 
and 23 years as head of the sausage 
department. 


® Western States Meat Packers Asso- 
ciation will hold a membership meeting 
for southern California on Wednesday, 
June 8, at 6:30 p.m. in the Rainbow 
Room of the Mayfair hotel, Los An- 
geles. It was also announced that the 
board of directors of the association will 
hold a regular meeting at the Hunting- 
ton hotel in Pasadena, beginning at 10 
a.m., Thursday, June 9. 


@ The Herman Falter Packing Co., Co- 
lumbus, O., has been granted a permit 
to build a one-story brick addition cost- 
ing $20,000. 


@ The “Jubilee of Mr. Z” was held Sat- 
urday, May 7, at Hollywood, Calif., in 
celebration of the seventieth birthday 
of M. T. Zarot- 
schenzeff, his 50 
years of pedagogi- 
cal activity and his 
40 years of dis- 
tinguished work in 
refrigeration. The 
evening’s enter- 
tainment included 
a buffet supper 
which featured va- 
rious Russian and 
frozen food spe- 
cialties, entertain- 
ment and dancing. 
Zarotschenzeff has 
been pioneering in 
refrigeration since 
1910. He built a modern cold storage 
plant in Moscow in 1911 and ‘began 
freezing foods as early as 1913. During 
World War I he organized and con- 
structed some 17 meat packing and cold 
storage plants at the request of the 














“MR. Z.” 
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WILSON IS HOST TO ARMED FORCES COLLEGE 


Faculty and students of the Armed Forces Industrial college at Washington, D. C., 
who recently visited some of Chicago’s leading industrial plants, toured the Wilson & 
Co. plant where they were entertained at lunch. Edward Foss Wilson, president, is 
shown welcoming the guests. At the speakers’ table, 1. to r.: W. O. Fraser, manager 
of the grading division, beef department, of Wilson; Capt. C. C. Anderson, U. S. 
Navy; Harry J. Williams, vice president and general superintendent of Wilson; Col. 
A. E. Mickelsen, Industrial college faculty member; E. F. Wilson; Col. John N. Gage, 
commanding officer of the Chicago Quartermaster Depot; Comdr. G. K. Hudson, U. S. 
Navy; G. B. Thorne, and W. F. Etz, Wilson vice presidents. 








Russian government. After he came to 
America in 1931 he organized National 
Frosted Foods, Inc., which is now under 
the management of his son. 


@ Nathan Schweitzer, 70, president of 
Nathan Schweitzer & Co., New York 
city, died recently. He had taken over 
his father’s business at the age of 16 
and built it up to one of the largest 
hotel supply houses. 

@® Stark, Wetzel & Co., Inc., Indian- 
apolis, Ind., celebrated its thirteenth 
year in business at the recent annual 
sales conference held at the Indianapolis 
Athletic Club. A highlight of the con- 
ference was a luncheon session at which 
Mrs. Molly Stark, mother of George 
and Frank Stark, president and vice 
president, respectively, was honored 

@ In order to furnish adequate sewage 
facilities as recommended by the archi- 
tect, the city of Pine Bluff, Ark. has 
authorized Paul Finkbeiner, president 
of C. Finkbeiner, to tie in with a 10-in. 
city main located three blocks away 
from the site of the proposed $750,000 
plant. Finkbeiner had previously an- 
nounced that construction would begin 
as soon as adequate sewage facilities 
were assured. 

@ John F. Jackson, former manager of 
Armour and Company at Milford, Mass., 
died recently. 

@ All bids for the sale of the Swanston 
Packing Co. plant at N. Sacramento, 
Calif., owned by the Safeway Stores, 
Inc., were rejected on the date set for 
opening the bids, a spokesman for Safe- 
way Stores reported. The plant was ac- 
quired by Safeway in 1943 and closed 





on April 30, 1948. During the war years 
the Safeway organization purchased a 
number of slaughtering plants but fol- 
lowing the war announced a policy of 
restricting its slaughtering operations 
to a few locations and sold or closed 
most of its plants. Safeway will con- 
tinue its efforts to secure a satisfactory 
sale of the Swanston plant. 


@ G. L. Childress has announced his 
resignation as gen- 
eral manager of the 
Houston Packing 
Co., Houston, Tex. 
He will, however, 
continue as an of- 
ficer and member 
of the board of di- 
rectors. Following 
an extended vaca- 
tion Childress plans 
to engage in pri- 
vate business. John 
F. Anderson, presi- 
dent of the Hous- 
ton Packing Co., 
has announced the 
appointment of 
W. G. Moody as acting general manager. 


@ W. T. Sim has been appointed dis- 
trict sales manager of Armour and 
Company, with offices in Spokane, suc- 
ceeding W. A. Coon, recently elevated 
to general manager there. 


@ Guy G. Fox, 68, a vice president of 
Armour and Company, died this week 
following a brief illness. Fox joined 
Armour in 1901 as an assistant chemist, 
and became vice president in charge of 
fats and oils in 1941. He was a charter 


G. CHILDRESS 
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Customs 











TO NIMPA 
MEMBERS AND FRIENDS 


YOU are invited to make head- 
quarters at CUSTOM’S Hospitality 
Suite 892—8th Floor, Palmer House 
—during your convention, May 22, 
23, 24, 25, 1949. 


See and taste the unusual money- 
making items that have been out- 
lined in previous Custom Timely 
Tips during 1949. Get complete 
details and formulae—full particu- 
lars—but no obligation. Your 
visit can be strictly social or busi- 
ness. Come on in. Our display will 
include ACTUAL PRODUCTS 
LISTED BELOW: 


Pork Sausage—Roasted Spices 

Chipped Dry Beef—High Yields 

Corn Meal Mush from Chicken 
Flavored Pork Stock 

Cubed Steaks—Most Profitable 

Super Hams—Something Better 

Smoked Bag Pork Sausage—A 
Real Specialty 

Barbecue Specials— Very Good 

Super Bacon—The Taste Tells 

Other Items New and Improved 


The following Division Managers 
and Technical Staff will be on hand 
to help make your visit pleasant and 
profitable: 


J. A. Akins 
J. L. Altenau 
J. E. Brown 
W. E. Conway 
M. J. Phee 
P. G. Phillips 
F. J. Potts 
J. P. Swift 
B. G. Whisler 
T. D. Young 


A. R. Goodson 
J. W. Jones 
W. E. Kicker 
Roy L. Storck 


We will all be looking for you. Put 
Custom’s Hospitality Headquarters, 
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at the head of your list of places to go. 


Custom | ood Products, Inc. 


701-707 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 
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member and former president of the 
American Oil Chemists Society, a mem- 
ber of the board and past president of 
the Institute of Shortening and Edible 
Oils, Inc., and during World War II 
served on the advisory committee of fats 
and oils of the War Production Board. 
®@ The O’Neill Meat Co., wholesale meat 
firm, has been organized at Fresno, 
Calif. with J. E. O’Neill as president. 
H. H. Guffey is vice president and gen- 
eral manager and Sam Stephenson is 
sales manager. 

@ A fire recently destroyed the build- 
ing, refrigeration equipment and part 
of the meat stored in the building of 
the Grant Packing Co., Port Arthur, 
Tex. Origin of the fire was not deter- 
mined. 

@ A. L. Jones, assistant treasurer, 
Armour and Company, is one of the pre- 
siding general chairmen at the Credit 
Congress of the National Association of 
Credit Men, which opens May 16 in At- 
lantic City. Packers appearing on the 
program include: Wells E. Hunt, presi- 
dent, John J. Felin & Co., Philadelphia; 
J. E. Walsh, secretary, Oscar Mayer & 
Co.; L. C. Gilbert, credit manager, Swift 
& Company at Baltimore, and R. A. 
Carrier, assistant treasurer, Agar Pack- 
ing & Provision Co., Chicago. 

@ The Bird Provision Co., Pekin, II1., is 
operating at full capacity—60 head of 
cattle and 120 hogs per day—in its new 
$300,000 plant. Virgil Vogel, president, 
said that at present the firm is dis- 
tributing within an area of 75 sq. mi. 
but the territory will be expanded later. 
@ John J. Conron, for 38 years branch 
manager for Armour and Company at 
Newport, R. I., died recently. He started 
for Armour in 1898 and later managed 
branches in Philadelphia and Scranton 
before going to Newport in 1913. 

@ Arthur Child of Canada Packers, 
Ltd., Toronto, president of the Insti- 
tute of Internal Auditors, Inc., will 
speak at the annual Institute on Ac- 
counting sponsored by Ohio State uni- 
versity, May 20 and 21. 

®@ George Wesley Terry, 55, for the past 
26 years associated with Swift & Com- 
pany, most of the time as manager of 
the Danville (Va.) branch office, died 
recently. 

@ Hyman Feinstein has been made 
manager of the Armour and Company 
warehouse at Binghamton, N. Y., suc- 
ceeding Philip Hickey, who has been 
transferred to Syracuse, N. Y., as mana- 
ger. 

® D. E. Woodring, 69, retired Swift & 
Company employe, died recently after a 
brief illness. He had served as manager 
of the company’s branch at Wilkes- 
Barre and later at Allentown, Pa., and 
just prior to his retirement in 1939 was 
made manager of the eastern division of 
the company. 

@® Hide & Leather Association of Chi- 
cago will hold its annual outing at the 
Rolling Green Country Club on July 21. 
The club is extending an invitation to 
all engaged in the hide and skin busi- 
ness to attend. Reservations may be 
made through James C. Graham, presi- 
dent, or Edward R. May, secretary, 130 


N. Wells st., telephone FRanklin 2-2260. 


@ Marvin F. Mullins has been named 
first assistant cattle buyer for the Ot- 
tumwa plant of John Morrell & Co., it 
was announced recently by A. B. Collier, 
director of sales. Mullins has had con- 
siderable experience as a livestock buy- 
er and a feeder of cattle and lambs. 


@ P. & G. Meat Products has been in- 
corporated in New York city by Isidore 
Mandel. 

@ William C. West has retired on pen- 
sion from John P. Squire Co., Cam- 
bridge, Mass., with more than 46 years 
of continuous service, it has been an- 
nounced by J. H. McManus, general 
manager. Since 1918 West has been 
credit manager of the plant. 


@ Miss Sue Fitzgerald, 65, head of the 
Chicago hide buying office of the In- 
ternational Shoe Co. for many years, 
died on May 8. 

@ James Redden, Clair Parker and A. 
E. Shepard of the Rath Packing Co., 
Waterloo, Ia., were among ten Water- 
loo persons recently awarded cer- 
tificates by the Waterloo Association of 
Credit Men for completing courses in 
credit collection. The course required 
two hours study one night each week 
for 14 weeks. 


@ The St. Louis National Stockyards 
Co. and the Live Stock Exchange at 
National Stock Yards, IIl., jointly en- 
tertained about 30 GI trainees from 
Emden, Mo. The study tour was in 
charge of their instructor, W. P. Dowlin, 
and R. C. Kamm, the yard company’s 
traffic manager. After touring the hog, 
cattle and sheep divisions where they 
watched salesmen and buyers at work 
and attending lectures on market grades 
and values, the group visited Armour 
and Company’s plant to observe slaugh- 
tering operations. 

@ H. C. Bohack Co., Inc., Brooklyn, 
N. Y., has announced that it will con- 
struct a new super market at Levittown, 
L. L., the veterans’ home center which 
has grown to be one of Nassau county’s 
largest communities during the past 
year. 

@® J. J. Standard has been appointed 
assistant manager of the Illinois dis- 
trict of the Cudahy Packing Co., with 
headquarters at the S. Chicago plant, 
effective April 1. Standard has been 
with Cudahy since 1927. He started as 
an office boy in the general office, served 
as a salesman and later specialized in 
dry sausage and casings, working at 
various Cudahy plants throughout the 
country. 

@ The Dixie Packing Co., Arabi, La., 
is installing six new Atmos smoke- 
houses. A wing of the plant has been 
remodeled to house the bank of smoke- 
houses, according to Fred Dykhuizen, 
president. 

@ Plans to increase the food storage 
capacity of the McAlester Frozen Food 
Co., McAlester, Okla., by 300 lockers, 
have been announced by B. E. Peters, 
owner. 

@ One page of a brochure published 
recently by the First National Bank 
and Trust Co. of Oklahoma City in cele- 
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THE JOHN J. COMPANY 
\pateae 4) ICAN BUILDING CINCINNATI 


A NAME THAT STANDS FOR THE BEST 
IN RENDERING & SLAUGHTERING EQPT. 


The first consideration when contemplating the 
purchase of rendering or slaughtering equip- 
ment is, “Will it increase my production while 
cutting overhead costs?” 


If it's Dupps Equipment, the answer is, “Yes.” 


The design of each Dupps machine is based not 

only on engineering skill in design, but also. on 

practical experience in actual operation. Sturdily 

built of the best materiols, Dupps equipment 

will do an efficient economical job for you 
in your plant. Remember Dupps, for the best in meat 


processing equipment. 


YOU ARE INVITED TO OUR 
, BOOTH *69—NIMPA CONVENTION 
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“The Man Who Knows” 





“The Man You Know” 


Pre- Season your bacon, sausage meat and meat loaves! 
Use NEVERFAIL Pre-Seasoning Cure as a rubbing compound 
and in your chopper. ; 


H. J. MAYER & SONS CO., inc. 


6815 SOUTH ASHLAND AVENUE « CHICAGO 36, ILLINOIS 
Plant: 6819. South Ashland Avenue 





AND HOLD THE LEAD WITH 
Pre-Seasoned FLAVOR 


Year after year, users of the NEVERFAIL 3-Day Ham Cure report steadily increasing sales. And 
that proves a point. It proves that the NEVERFAIL Pre-Seasoned flavor attracts new customers . . . 
and also maintains a loyal following among old customers. 


You'll know why when you try NEVERFAIL. You will fully appreciate the genuine, old-fashioned, 
full-bodied ham flavor which NEVERFAIL creates. And you'll be delighted with its extra goodness 
. . its special spicy, Pre-Seasoned flavor. A special blend of spices goes in with the cure . . . permeates 
every morsel and fibre of the meat . . . Pre-Seasons as it cures. NEVERFAIL-cured hams look as good 
as they taste . . . cherry pink in color, uniformly tender in texture, firm and moist but never soggy. 


Investigate further, and you'll discover that it will actually cost you /ess to produce these better 
hams. The shorter time in cure sends your product to market faster and more economically. Using 
this ready-mixed compound saves mixing your own preparation . . . eliminates one whole operation 
with its uncertainty and high labor cost. Write today for complete information. 





IN CANADA: H. J, MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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bration of its sixtieth anniversary is 
devoted to meat packing plants in the 
city. It pointed out that Oklahoma City 
ranks eighth in the nation as a livestock 
market and that the stockyards, and the 
plants of Armour and Company and 
Wilson & Co., employ more than 4,000 
people. 

@ Owners of the De Smet (S. D.) Ren- 
dering Co., which started operations 
about a year ago, will add new equip- 
ment and enlarge facilities shortly. 

@ J. T. Webster, manager of the for- | 
eign department of the Cudahy Packing | 
Co. for 12 years, recently retired and | 
has been succeeded by R. P. Ivens, his 
assistant for the past two years. Ivens 
has been with Cudahy since 1927. 

@ More than 100 senior animal hus- 
bandry students of Texas A & M college 
visited the Houston Packing Co. recent- 
ly, according to G. L. Childress, retiring 
executive vice president. 

@ The Adams Packing Co., Tacoma, | 
Wash., has resumed custom smoking 
and curing of pork products for cus- 
tomers. | 


Value of Natural Spices 
Shown at Trade Meeting 


The manner in which natural spices 
can bring out new values and heighten 
interest in meats and other foods was 
demonstrated again and again at the 
luncheons and dinners held this week by 
the American Spice Trade Association 
at the group’s meeting at the Edgewa- 
ter Beach hotel in Chicago on May 9, 
10 and 11. 

At a luncheon on May 9 the main dish 
was a Swiss style pork sausage, pre- 
pared under the direction of Charles F. 
Mayer, and seasoned with white pepper, 
sage, savory, thyme, mace, ginger and 
celery. This luncheon, at which food 
technicians of the Midwest were enter- 
tained, was preceded by a cocktail party 
featuring a number of meat appetizers 
seasoned in unusual ways with natural 
spices. N. L. Schmid spoke on “Acres of | 
Diamonds” at the luncheon and stressed | 
the opportunities in educating the pub- 
lic to a greater appreciation of new and 
old flavors. 

Hard cured ham steaks, curried lamb, | 
T-bone steak and aged roast beef were | 
other delicacies featured at luncheons | 
and dinners during the convention. 
Preston Bradley of Chicago was the 
speaker at the luncheon on May 10. 

_ Lester W. Jones was reelected presi- 
dent of the association; Harry J. 
Schlichting was reelected vice president, 
and Robert Sayia was chosen as treas- | 
urer. John J. Frank is chairman of the 
grinders section; Edward Polak, chair- 
man of the brokers section, and Arthur 
G. Dunn, chairman of the dealers sec- | 
tion. 

Charles F. Mayer was chairman of the | 
1949 convention committee and he was | 
assisted by William Archibald, jr., J. B. | 
Bond, Robert J. Cizek, John F. Novak, | 
A. P. Voaden, John W. Blake, Carl A. | 
Bruch, Thomas F. Burns, Thomas D. | 
Gunning and John Max Weyer. 
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Come to 
H. J. MAYER’S 
HOSPITALITY HEADQUARTERS 


Palmer House 


Come up for a taste of good, old-fashioned, 
full-bodied hospitality . . . and bring along 
your curing and seasoning problems. 


H. J. MAYER & SONS CO., INC. 


6813 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave. 


IN CANADA: H. J. MAYER & SONS CO, (Canada) Limited, WINDSOR, ONTARIO 


"Dy am 
AUTO-LITE 


FOR TEMPERATURE INDICATION 


A 











Dependable temperature 
indication by Auto-Lite 
points the way to many 
savings in manufacturing 
and storage operations. It 
is sensible economy to 
have one of these low- 
priced accurate thermom- 
eters wherever temper- 
ature is an important 
factor. Write for folder 
describing the many types 
and styles of Auto-Lite 
Thermometers, dial sizes, 
temperature ranges and 
prices. 
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sath 


Model F-1 Ther- 


mometer priced 
jrom's22. Choice THE ELECTRIC AUTO-LITE COMPANY 
anges. INSTRUMENT AND GAUGE DIVISION, DEPT. M 
TOLEDO 1, OHIO 
WEW YORK + CHICAGO + SARNIA, ONTARIO 





INDICATING & RECORDING THERMOMETERS 
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Self-Service Reappraised 
(Continued from page 37.) 


ice meat stores are chain owned. A little 
less than 10 per cent are operated by 
national chains, 42 per cent by impor- 
tant sectional or regional chains and 
less than 5 per cent by strictly local 
chains. 

Of the 878 self-service stores, 43 per 
cent are new and 57 per cent were exist- 
ing stores converted to self-service. 


Chart 5, page 37, shows that the 
heavy traffic, large volume stores domi- 
nate the 100 per cent self-service pic- 
ture. Only one in 20 stores does under 
$1,000 per week in meats and only one 
in five from $1,000 to $2,000. Nearly one 
out of every two self-service stores does 
a’ weekly meat volume between $2,000 
and $6,000. These are stores which on 
the average will do about $750,000 an- 
nually in total volume. A good portion 
of the self-service stores (30 per cent to 
be exact) do better than $6,000 in meats. 
These are all stores in the $1,000,000 
or more total volume per year class. 

Chain stores are predominantly in the 
large volume category. Note in Chart 5 
the relatively large proportion of chains 
in the $6,000 to $10,000 and $10,000 and 
over category, and note how few chains 
do less than $2,000 per week in meats. 

Four to six self-service meat display 
cases is the predominant pattern for 
chains, with a considerable number 








SWIFT HAS NEW BACON PACKAGE FOR SELF-SERVICE CASES 


Conditions found in self-service meat selling lie behind the design of a new 1-lb. 
package for Swift’s Premium sliced bacon. Top side of the package features a full- 
color platter picture of bacon and eggs, prominent brand identification and a space 
for price marking. This side of the package is not transparent and prevents product 
exposure to light rays and possible discoloration. Consumers can get a full view of 
the contents through a large transparent window on the reverse side. A cardboard 
liner and cellulose tape sealing across the whole length of the opening also are 
used to enable the package better to withstand consumer handling in self-serve 
cases. The new package is an addition to the regular line of Swift’s Premium bacon 
packages and does not replace any previously in use. 








having seven to ten. Among independ- 
ents, the predominant pattern is two to 


four display cases with quite a few hav- ents, taking into 
ing five or six. The more display cases amount of display space. 


the larger the volume as a rule. There- 


consideration the 


stores combined. Sales averaged $100 
per foot for chains, $64 for independ- 


Chart 6 (page 37) shows sales per ents and $81 for both. In other words, 


fore, it is logical to consider next how linear foot display case for chains, for the typical chain will do around $1,100 
sales vary among chains and independ- independents, and for all self-service per week per case, figuring on the basis 





Liver sausage in a sealed 10-o0z. family-size package, suitable 
for both service and self-service sale, is being marketed by 
Oscar Mayer & Co. Saran film is used in the dual role of casing 
and package and the film’s low moisture-vapor transmission rate 
controls loss due to evaporation, enabling the dealer to sell the 
sausage at the same weight as when delivered to him. Since no 








INDIVIDUAL LIVER SAUSAGE IS MARKETED BY OSCAR MAYER & CO. 


slicing is required in the store there is no waste through “fac- 
ing.”’ The package is uniform in size and shape and the one- 
ply film can be cut with a sharp knife. In slicing, the “heel” 
of sausage is retained and replaced to protect the cut end. The 
casing tends to fall away from the edge of slices eliminating 
peeling in serving. Sausage is shipped in 12-unit cartons. 
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HERES THE LESSON THATS PAVING-OFF IN 
MORE THAN 1000 PACKING PLANTS 








No other method approaches the Townsend 
for close-cutting, high-yield performance. From 
bellies of any average, Townsend guarantees 
1% higher yield—and ordinarily delivers at 
least 2%. 


a 


The Townsend Bacon Skinner, pictured be- 
low, is designed to do one special job—skin 
bellies, fresh or smoked. Its greater speed 
means higher output per man-hour. Its closer 
trim means higher yield per belly. Whether 
your plant is large, medium or small, both 
together mean a higher profit margin for your 
provision department—and for your over-all 
operation. 


rir il it iid 


Vural 


:=iSi a 












4 
we ie 
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Bacon Skinner oe a, es 
(Model 52) is a ws 
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315 East Second Street Des Moines 9, lowa 
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» PIN -TITE 


REINFORCED 
SHROUD CLOTHS 


(Reg. U.S. Pat. Off.) 





FORM-BEST 


STOCKINETTES 


(Reg. U. S. Patent Off.) 





PIN-TITE Reinforced Shroud Cloths and FORM-BEST 
Stockinettes save you time and money .. . 


Try them. See for yourself. 
Manufactured only by 


The Cincinnati Cotton Products Co. 


The Cincinnati Catton Preducts Ca. 


Cincinnati 14, Ohio 


Chicago Office: 222 West Adams St., Chicago, Ill. + Phone: Dearborn 2-2958 
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of a regulation 11-ft. open-faced dis- 
play case, and the typical independent 
around $700 per case. 

The fact that independents, on the 
average, do less than chains may be due 
to many factors. We have seen that 
most chains (and keep in mind by 
chains we mean four or more stores 
with central management) are in the 
large volume category. The chart also 
shows that certain independents do as 
well as even the best chains. 

As a group, chains are somewhat 
more enthusiastic about self-service 
than the independents. Certain leading 
local and sectional chains have been the 
biggest boosters of self-service. Some 
have gone “all out” for this method of 
merchandising and others are moving 
into it as fast as circumstances permit. 
But even some of the most enthusiastic 
feel that self-service offers greatest op- 
portunities for their larger volume 
stores and plan to confine self-service 
to those stores, at least for the present. 

The fact that self-service stores have 
grown so rapidly in recent months and 
that further expansion is planned, espe- 
cially by those who have had experience 
with them, is perhaps the best evidence 
that self-service meat operators are sat- 
isfied. However, there are instances of 
dissatisfaction, mostly among stores 
with limited volume which have appar- 
ently not been able to capitalize fully 
on the advantages of a complete self- 
service meat operation. 


Some Abandon Self-Service 

A sour self-service note has also been 
added in some spots where stores have 
tried out self-service meats and then 
have gone back either to service or to 
partial self-service. We know of at least 
two dozen stores in this category. In 
many instances the reasons for giving up 
the self-service ship are similar to rea- 
sons for failure in a conventional meat 
operation; namely, lack of experience, 
lack of capital, limited volume, etc. 

Indications are that chains will con- 
tinue to expand into self-service and 
this applies particularly to new store 
openings. Certain chains, in fact, have 
adopted a policy that all new stores are 
to be self-service. Some are still care- 
fully watching and analyzing their ex- 
periences in the few stores in which 
they are trying out self-service. Also, 
one of the largest chain store operators 
in the country has not made a single 
outward move as yet in the direction of 
self-service meats. 

The competitive situation in particu- 
lar areas will undoubtedly have an im- 
portant bearing on the rate of expan- 
sion. 

The problem of finding and training 
self-service personnel, and of adequately 
supervising them will also slow down 
some operators who otherwise would 
perhaps move faster into self-service. 

Self-service stores would not have ex- 
perienced the sales increases nor would 
they be multiplying so fast if Mrs. 
Housewife had not taken to this new 
method of merchandising. This does not 
mean that all housewives like self- 
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service meats when given an opportun- 
ity to buy that way. But, in areas in 
which self-service meat stores have 
popped up, the evidence is that there 
are enough customers who like self- 
service meats to more than compensate 
for the loss in business of those who 
prefer service. 


The statement that “customers see 
more and buy more” has been pretty 
well proved by actual checks. The help- 
yourself principle is apparently work- 
ing out successfully for meats, just as 
it has for your favorite cafeteria where 
you want to buy nearly everything you 
see and you load your tray with twice 
as much as you can eat. As a result, you 
run up a sizable check. 


In any discussion of self-service 
meats we usually hear many figures 
quoted. Too often these figures are 
taken at face value without any idea 
what’s behind them. But total store 
sales must be considered when com- 
paring meat department volume. Also, 
the variety of products handled in the 
meat departments and the difference 
in number of hours the meat depart- 
ment is open compared with the hours 
the store itself is open are two more 
variables that often help to explain dif- 
ferences. 


With these words of caution that fig- 
ures can be misleading, we will sum- 
marize our findings regarding sales, 
costs and gross profit. 


Sales Show Increase 


Sales do increase with self-service. 
Over three-fourths of those in self- 
service say sales are “Higher”; 17 per 
cent say sales are the same, and only 
6 per cent say “Lower.” Increases range 
all across the lot from 5 to 100 per 
cent or more. These increases are not 
necessarily due entirely to the self- 
service meat operation because other 
changes frequently go hand in hand 
with the new setup. 

In general, we find that self-service 
meats have brought about increases in 
sales which, on the average, are per- 
haps around 25 per cent when all fac- 
tors are taken into consideration. Cold 
cuts, smoked meats and poultry usually 
show the biggest increases, percentage- 
wise. 


Gross profit is perhaps the most in- | 


consistent of all the important key fig- 
ures. Many self-service operators re- 
port lower gross profit on a per cent of 
sales basis compared with a reasonably 
similar service operation, especially 
-during the early stages. Some opera- 
tors, in fact, are still complaining about 
their gross even after being in self- 
service for some time. 

Costs command the interests of ev- 
eryone, although with some operators 
costs are not the main consideration. 
Some have gone into self-service be- 
cause of competitive pressure; some feel 
the important thing is volume and 
eventually they will lick costs, and some 
are “sold” on self-service because they 
feel it does a better job of satisfying 
their customers. 


Here is a summary of those dealers 
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KE it from the boys on the 
retail firing line. Time is gone 
when people will buy anything 
available. Time has come when 
people are choosy. 
Lard, among many things, 
must be upgraded, to outsell 









oe. Says 


storekeeper Bill 


other cooking fats on the strength 
of superior quality. Ard every 
sales-minded packer owes it to 
himself to investigate the advan- 
tages of continuous, closed, con- 
trolled chilling and plasticizing 
with VoraTor lard processing 
apparatus. 

It helps assure that white, 
smooth, creamy texture, and 
those fine cooking and keeping 
qualities. Furthermore, it does 
this without adding to lard proc- 
essing cost! 

In fact, the cost of VOTATOR 
operation is less than any other 
method, in use of time, floor space, 
refrigeration, and man power. 

Let's talk it over at 
NIMPA meeting; Booth 22 





LARD PROCESSING APPARATUS 


THE GIRDLER CORPORATION, VOTATOR DIVISION 
Louisville 1, Kentucky 


150 Broadway, New York City 7 


2612 Russ Bidg., San Francisco 4 


Twenty-two Marietta Bidg., Rm. 1600, Atlanta, Ga. 


Worator isa trade mark (Reg. U.S. Pat. OF.) applying only to products of The Girdler Corporation, 
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Mighty Fetching? 
But wait ‘til you see 
BOOTHS 63-64 at 

the NIMPA Convention 
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You'll see labor saving, money 
making machines and equipment 
you never dreamed possible. Here 
is equipment that's brand new, 
original and designed by men who 
know packing house operation and 
where to speed up production and 
cut costs. You've got to see this 
equipment to believe it! By all 
means, visit Booths 63 and 64. 
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P.S. If you have an “unsolvable” 
production problem or are on 
the lookout for specially designed 
equipment, talk it over with - 
us at the NIMPA Convention. 

No obligation. 
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Engineers — Designers 
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800 N. CLARK STREET 
WHITEHALL 4-2212 
CHICAGO 1, ILLINOIS 
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who reported their experiences with 
costs since going self-service: 


Costs Costs ‘Costs 
Are Higher Are Same Are Lower 
ee See 22 64 82 
Independents ..... 74 98 125 
Total Replies .... 196 162 207 


Many dealers undoubtedly report 
costs higher or lower or about the 
same without actually having the facts 
on which to base the statement. We 
realize the limitations of dealer com- 
ments on costs and we show them only 
as indicative of what was reported. 
Chains normally have more accurate in- 
formation on costs and better oppor- 
tunity for comparison. Note that many 
more chains reported costs higher than 
reported them lower. In fact, many of 
those in self-service, because of inade- 
quate records or because meaningful 
comparisons are not possible, do not 
actually know how costs compare. Many 
operators are interested only in dollar 
sales and profits. If profits are satis- 
factory with self-service that is good 
enough for them. 


It is probably safe to say that self- 
service costs are usually somewhat 
higher than service on a percentage of 
sales basis. This has been confirmed in 
instances where we have had an oppor- 
tunity to check with certain operators 
who have done a conscientious job of 
cost analysis. 

EDITOR’S NOTE: The second part of 
Mr. Teitelman’s survey on self-service 
selling will be published in the PRO- 
VISIONER of May 21. 


GREAT BRITAIN CONSIDERING 
BUYING MEAT FROM MEXICO 


The British treasury has confirmed 
the report that negotiations are being 
carried on between British embassy of- 
ficials in Mexico City and representa- 
tives of Mexico’s department of agri- 
culture to reach an agreement which, 
according to Mexican sources, may pro- 
vide 160,000,000 to 200,000,000 Ibs. of 
Mexican meat for Britain late this sum- 
mer. Figures on the proportion of 
canned or frozen meat involved in the 
discussions, which have been taking 
place sporadically for some time, were 
not revealed. 


The British desire to pay in blocked 
sterling is a major factor in the discus- 
sions now taking place, and the low 
quality of much of the Mexican meat is 
said to be causing Britain some con- 
cern. 


FOOT-MOUTH DISEASE ACT 


A bill to repeal the Swan Island Act 
of 1946 has been passed by the House 
of Representatives and referred to the 
Senate. The Swan Island Act allows 
cattle from countries affected with foot- 
and-mouth disease to enter the United 
States after a quarantine period. The 
repeal of the act would reinstate the 
old law under the Tariff Act of 1930, 
under which the Secretary of the Treas- 
ury is required to prohibit the importa- 
tion of livestock and dressed meat from 





countries where the disease exists. 
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RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 

Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 














REISSUE 23,096, MOISTUREPROOF | 
PACKAGE, Charles D. Mullinix, Los | 
Angeles, Calif. Original No. 2,335,019, | 
dated November 23, 1943, Serial No. 
495,270, July 19, 1943. Application for | 

reissue November 

22, 1944, Serial No. | 
566,330, reissued | 
April 5, 1949. 

The inventor pro- } 
vides a laminated 
sheet formed with 
at least one rela- 
tively heavy paper 
sheet and at least 
one relatively light sheet, of cellulose 
material and secured together with a 
moistureproof adhesive, the sheet being 
provided with fold lines. 


No. 2,466,191, PACKAGING BACON 
AND THE LIKE, patented April 5, 
1949 by Clarence K. Wiesman, Chicago, 
Ill., assignor to Armour and Company, 
Chicago, Illinois, a corporation of Illi- 
nois. 

In this package thin flat strips of 
flexible material are arranged in edge- 
overlapping relation with a flexible 








pouch enclosing the strips in this rela- 
tion and sealed, the walls of the pouch 
fitting about the corners of the strips 
and forming longitudinally-extending 
stiffening ribs for the package, thus 
adding considerable rigidity. 


No. 2,466,477, METHOD AND AP- 
PARATUS FOR CLEANING SKINS 
AND THE LIKE, patented April 5, 
1949 by Alonzo B. Rhodes, Johnstown, 
N. Y. 

This method comprises suspending a 
skin in a housing, drawing air into the 
housing on either side of the skin, and 
directing the incoming air so that 
separate streams of air strike against 
the skin on opposite sides thereof and 
at different distances from a margin of 
the skin. 


No. 2,466,772, INJECTION MEAT- 
CURING MACHINE, patented April 
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SEE THESE AND OTHER 
GREAT LAKES BRANDERS 


at the NIMPA Convention |: 
Palmer House, Chicago 
May 23, 24, 25 
OR WRITE TODAY FOR FULL DETAILS 










t No. 200 Beef Brander marks carcasses with 
grade mork or trade mork. Fountain ink 
roller. interchangeable brass dies engraved 
to your specifications. Marks perfectly with. . 
ovt heat, will not smeor. $47.50 each, + 






Inspection legend stamp. 
Sharp, engraved brass face 


legend stamp for bags, etc., 
has vulcanized moided 244" 
face. Ali have sturdy wood 
handles, are priced at only 
$3.50 each. 


> 
Electrically heated ham and 
bacon brander. Permanently 
identifies smoked meats with 
name or trade mork. $35.50 
each. 
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Great Lakes Stamp & Merc. Co. 
America's Largest Mokers of Meat Branders, inks & Supplies 
2500 IRVING PARK ROAD « CHICAGO 18, ILLINOIS 


BROTHERS, INC. 
he 


For every type of 
SAUSAGE or MEAT LOAF 
we offer the perfect 
ASMUS BROTHERS 
SPICES and SEASONINGS 


+++ packaged or bulk, 




















ASMUS BROS. spices and seasonings are expertly 
blended from freshly ground spices and always 
add a FRESH SPICE flavor to your products. 


wee ASMUS BROS., INC. 


523 EAST CONGRESS ST Dt 


as 
Phone SPICE IMPORTERS AN 
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INCREASE your sausage SALES 
Use Wilson’s 
Fine Natural Casings 


The rich, appetizing appearance of your sausages in 
Wilson’s tested, natural casings will boost your 
sausage sales. Contact your Wilson salesman today! 


General Offices: 4100 South Ashland Avenue « Chicago 9, Illinois 

















A NEW SIMPLIFIED 


255% 


"MOLDS 
1800 PATTIES PER HOUR 


A new, simplified design with foolproof 
safety and operating features. Loose 
knit patties, whether sandwich thin 
or steak thick, retain full juice con- 
tent with minimum shrinkage on the 
grill because of non-compressing, 
non-combing molding method. 
Molds, ejects and stacks 1800 
patties per hour on waxed paper. 
Accurate control of size, shape 
and weight of patty... from all 
types of ground meat... whether 
fine hamburger grind or coarse 
chopped steak range from 3 to 
16 patties to the pound. Saves 
meat. Saves time. Saves money. 


G 7 CAYWA 
ELECTRIC PATTY | MOLDING MACHINE 


Ll, 








MATIC 


PATENTED 


WRITE FOR FULL DETAILS 


ALSO ‘‘HOLLY JR.’ PATTY MOLDING MACHINE 


The only small machine on the market that eliminates the manual feed of paper 
and! automatically ejects and stacks the patty on a special coated waxed sheet- 
Price, $14.95 F. O. B. factory, Chicago. $15.50 in Denver and points West. 


HOLLY MOLDING DEVICES, Inc.. 


DEPT. A, 6733 SOUTH CHICAGO AVENUE, CHICAGO 37, ILLINOIS 





Included is a reciprocating platform 
which, when the meat is disposed there- 
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on and the platform is depressed, in- 
jection needles are actuated to pene- 
trate the meat and inject the curing 
fluid. 


No. 2,467,529, PROCESS FOR PRO- 
DUCING LARDLIKE PRODUCT, 
patented April 19, 1949 by Jay C. 
Hormel, Austin, Minn., assignor to Geo. 
A. Hormel & Co., Austin, Minn., a 
corporation of Delaware. 

It is stated that the lard, according 
to this process, has a materially higher 
smoke-point than conventionally ren- 
dered lard and is not as susceptible to 


darkening while frying, as is ordinary 
lard. 


No. 2,467,906, FRACTIONATION OF 
OLEAGINOUS MATERIALS, patented 
April 19, 1949 by Herbert J. Passino, 
Englewood, N. J., and James M. Meyers, 
New York, N. Y., assignors to the M. W. 
Kellogg Co., Jersey City, N. J., a 
corporation of Delaware. 

Fractioning is accomplished by the 
use of a low boiling point solvent, i.e., 
one having a critical temperature of less 
than 450 degs. F. (methane, ethane, 
etc.) and employing counter-current 
practices. 





No. 2,466,579, MOLDED PULP CAR- 
TON, patented April 5, 1949 by John 
W. Cox, Chicago, Ill., assignor by 




















mesne assignments to Shellmar Prod- 
ucts Corp., Chicago, Ill., a corporation 
of Delaware. 

This is a new carton for eggs, with 
the closure being in two longitudinally 
extending sections, each overlapping 
one-half the mouth of the carton. 


No. 2,466,242, POULTRY PICKING 
MACHINE, patented April 5, 1949 by 
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Gordon W. Johnson, Raytown, Mo., 
assignor to Gordon Johnson Co., Kan- 
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12, 1949 by Lee J. Kenyon, Lawrence, 
N. Y. 
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sas City, Mo., a corporation of Missouri. 

One drum of this machine is adjust- 
able with reference to the other and 
the drum housings are angularly ad- 
justable to form openings to receive 
the fowl for positioning between the 
adjacent portions of the peripheries of 
the drums. 


INVESTIGATION OF BREAD 
SOFTENERS ASKED IN BILL | 


The effect on public health of syn- 
thetics and chemicals in food products, 
including so-called bread _ softeners, 
would be carefully investigated under 
a resolution introduced into the House 
this week by Representative Frank B. 
Keefe. Congressman Keefe has taken a 
keen interest in the Food and Drug 
Administration bread hearings and has | 
been studying use of synthetic emulsi- | 
fiers by the baking industry, particu- 
larly whether or not they are replacing 
shortening. 





OHIO OLEO BILL KILLED 


The Ohio house of representatives 
has killed the bill to legalize sale of 
colored oleomargarine in the state. 





FLASHES ON SUPPLIERS | 


H. P. SMITH PAPER CO.: Announce- 
ment has just been,made of the appoint- 
ment of George Ross to succeed E. P. 
Schoenthaler as general sales manager. 
For the past 10 years Mr. Ross has 
served as district sales manager for the 
Munising Paper Co. specializing in re- 
tail, chain store, mail order house and 
department store merchandising. Pre- 
viously, he headed the packaging divi- 
sion in the dairy and bakery fields for 
the Paul Hawkins Co. Ross will devote 
much of his time to the promotion of 
Luxol, a new polyethylene coated 
paper recently developed by the Smith 
organization for use particularly in the 
food packaging field. 


JIM BAKER ASSOCIATES, INC.: | 
Delbert J. Cook, recently director of ad- | 
vertising and public relations of Kingan 
& Co., has joined this Milwaukee adver- | 
tising firm as account executive. Previ- | 
ously he was associated with Young & 
Rubicam and McCann-Erickson, Chi- | 
cago. som 

SPICENE CO. OF AMERICA, INC.: | 
Recently reorganized, this North Ber- | 
gen, N. J. firm is now under the lead- | 
ership of S. Norman Kahn, president, 
who has long been active in spices and 
in the wholesale food industry. The | 
treasurer is Samuel Kaltman, who also | 
is president of Mutual Spice Co. John 
H. Feyl is secretary, and Gerald John- 
son has been appointed to the sales staff. 
Henry H. Janssen, sr. has joined the 
firm as head of its special service de- 
partment. He is well known in the meat 
processing field for his technical advice 
and trouble-shooting ability. 
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RENDERING PLANT SAVES 100 \ 





NO TRAPS + + + 
NO VENTS « «© Water 
Savings - | 





You get all of the following benefits when you install the PLANERT 

RETURNAL SYSTEM: 

© Returns condensate os fast as it is formed 

@ No waiting for steam traps to fill up and dump 

®@ Steom mains, jackets, coils, drain lines, and all steam condensing 
units cre kept free from water 

@ Yow are assured of dry, hot steam everywhere all the time. 

© Operates continuously, returning all steam and condensate to 
boiler at high pressure and temperature 

@ All expensive and troubi traps can be discarded. 





ons OF COAL PER MONTH 
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v' 











VISIT US AT THE 
NIMPA 
CONVENTION 


BOOTH 61 











BONELESS BEEF o* BEEF CUTS 


FOR CANNERS, SAUSAGE 


MAKERS, 


HOTEL SUPPLIERS, CHAIN -STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 

K. most economical manner. Check and 
: return coupon. 





u. Ss. Inspected meats ONLY 


B ( b Ahirls & be 


2055 W. PERSHING ROAD, CHICAGO 39, 





© Corned Beef 


O Boneless Chucks 
(neck straps and sinews 
removed) 


0 Boneless Rumps 

0 Beef Clods 

© Beef Trimmings 

0 Boneless Butts 

O Shank Meat 

© Beef Tenderiloins 

O K Butts 

D2 Boneless Brishets 

© Boneless Beef Rounds 


© Insides and Outsides 
and Knuckles 


© Short Cut Bonetess 
Strip Loins 


0 Beef Rolls 
DO Boneless Barbecue Round 








Look for the Cost Control Sigr 


| Borrels and Cart 


ILL., (Teletype CG 427 
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HPS features a complete 
line of papers for all pack- 
inghouse needs. Consult 
our RESEARCH DEPART- 
MENT on all special wrap- 
ping problems. 





FAMOUS FOR 45 YEARS FOR WAXED, OILED, WET-STRENGTH AND LAMINATED PAPERS 
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Originated in our own laboratories, tested 
and proven by years of usage, there’s nothing like HPS 
Oiled STA-TUF for protecting pork loins the year ‘round. 

It is especially effective against hot weather hazards 
because it 


@ preserves bloom and appearance allowing 
meat to breathe freely 


@ strips off clean and easily— doesn’t 
stick or tear 


@ controls moisture 
@ resists pulping 
@ is odorless and taste-free 


Strong, durable, pliable, HPS Oiled STA-TUF guarantees 
that first grade meat will reach its destination in first 
grade condition. Join the many leading packers who 
refuse to accept substitutes for this finer, protective wrap. 


H. P. Smitn Paper COMPANY 
5001 WEST SIXTY-SIXTH STREET 
CHICAGO 38, ILLINOIS 
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Federally Inspected Meat Production 
11% Above Same Period Year Earlier 


EAT production under federal in- 

spection in the weék ended May 7 
totaled 297,000,000 lIbs., the U. S. 
Department of Agriculture estimated 
this week. This production was about 
the same as 295,000,000 lbs. reported 
for the preceding week but 11 per cent 


weeks under comparison was 13,000,- 
000, 13,300,000 and 13,900,000 Ibs. 
Hog slaughter of 997,000 head was 
one per cent below the 1,004,000 esti- 
mate for the preceding week but 13 
per cent above the 879,000 kill recorded 
for the same week in 1948. Production 





Week 


age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION’ 


Week ended May 7, 1949—with comparisons 


Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. .Number Prod. Prod. 
1,000 mil. lb. 1,000 mil. fh. 1,000 mil. Ib. 1,000 mil. Ib. mil. Ib. 
May 7, 1949........255 140.8 134 13.0 997 134.6 184 8.1 296.5 
Apr. 30, 1949........ 252 138.6 140 13.3 1,004 136.5 160 7.0 295.4 
May &, 1048........228 117.3 137 13.9 879 124.7 250 11.1 267.0 
AVERAGE WEIGHT (LBS.) LARD PROD 
Week Sheep & Per Total 
Ended Cattle Calves Hogs lambs 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Apr. 30, 1949........ oso 552 172 Ls 242 135 6 44 14.6 35.2 
Apr. 23, 1949........ 987 550 95 241 136 96 44 14.3 34.7 
May 8&8, 1948........ 958 514 180 101 249 142 o6 44 13.7 30.0 


11949 production is based on the estimated number slaughtered for the current week and on aver- 








above 267,000,000 lbs. produced in the 
corresponding week last year. 

Cattle slaughter of 255,000 head was 
one per cent below 252,000 reported 
last week and 12 per cent above the 
228,000 kill of the corresponding week 
last year. Beef preduction was esti- 
mated at 141,000,000 lbs., compared 
with 139,000.000 lbs. in the preceding 
week and 117,000,000 in 1948. 

Calf slaughter of 134,000 head com- 
pared with 140,000 in the previous 
week and 137,000 in the week last year. 
Output of inspected veal for the three 


of pork was 135,000,000 lbs., compared 
with 136,000,000 in the week before, 
and 125,000,000 in the same period last 
year. Lard production was estimated at 
35,200,000 lbs., compared with 34,700,- 
000 reported last week and 30,000,000 
processed in the same week last year. 


Sheep and lamb slaughter of 184,- 
000 head compared with 160,000 head 
for the preceding week and 250,000 in 
the week last year. Production of 
inspected lamb and mutton in the three 
weeks under comparison amounted to 
8,100,000, 7,000,000 and 11,100,000 lbs. 











CUTTING MARGINS LESS FAVORABLE ON THREE WEIGHTS 


(Chicago costs and credits, 

The rising cost of hogs at the Chicago 
market, combined with lower returns 
for some pork products, brought about 
more unfavorable cutting margins for 
all three weights of hogs. The light 
weights cut with a plus value of 18c, 
while the heavier weights cut minus. 











first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. Values 
reported here are based on available 
Chicago market figures for the first 
three days of the week. 








——180-220 Ibs. ——220-240 Ibs. ——240-270 Ibs. 
Value Value Value 
Pet. Price per per cwt. Pet. Price per percwt. Pct. Price per per cwt. 
ewt. fin. live © ewt. fin. live per ewt. fin. 
alive yield wt. b. alive yield wt. Ib. alive yield 
Skinned hams 43. $5.44 §$ 7.82 12.6 43.2 $5.44 $ 7.65 12.9 43.3 $5.59 $ 7.84 
Pienies .....-.. 27.2 1.53 2.20 5.5 26.2 1.44 2.01 5.3 25.1 1.33 1.86 
Boston butts ....... 4.2 32.2 1.35 1.96 4.1 31.8 1.81 1.84 4.1 30.4 1.24 1.74 
Loins (blade in)....10.1 44.7 4.52 6.52 9.8 43.7 4.28 6.07 9.6 39.5 3.79 5.298 
Bellies, 8S. P....... 11.0 28.4 3.12 4.51 9.5 27.8 2.64 3.75 3.9 23.8 93 1.31 
Bellies, D. S....... oes eee ees 2.1 20.5 43 61 8.6 20.5 1.76 2.46 
Fat backs ........ ees ese éoe 3.2 7.8 -25 35 4.6 8.0 387 51 
Plates and jowls. 9 10.9 .82 46 3.0 10.9 33 46 3.4 10.9 a .52 
Raw leaf .........- 9.8 -23 31 22 98 -22 30 22 9.8 2 80 
P. 8. lard, rend. wt. 13. i 11.2 1.56 2.23 123 11.2 1.38 1.94 10.4 11.2 1.16 1.62 
Spareribs .......... 6 37.0 59 85 1.6 37.0 59 85 1.6 37.0 58 81 
Regular trimmings. 3.3 16.6 55 .78 3.1 16.6 52 70 2.9 16.6 48 68 
Feet, a ote sacce 2.0 11.3 -23 83 2.0 11.3 .23 32 2.0 11.3 .23 82 
Offal & miscl....... soe 55 -79 ine owe 55 17 pee. gee 55 77 
Total Yield a Value.69.5 $19.99 $28.76 71.0 $19.61 $27.62 71.5 $18.61 $26.03 
Per Per Per 
cwt. ewt,. ewt. 
alive alive alive 
Cost of hogs...........+.+. $18.62 $18.62 $18.38 
Condemnation loss......... d Per cwt. -09 Per cwt -09 Per cwt. 
Handling and overhead.... 1.10 b 96 fin. 86 fin. 
a yield — yield ——- jeld 
TOTAL COST PER CWT.. $19.81 $28.50 $19.67 $27.70 $19.33 $27.03 
TOTAL VALUB ........... 19.99 28.76 19.61 27.62 18.61 26.08 
Cutting margin ......... +$ .18 + 26 —$ .06 — 8 .08 —$ .72 —$ 1.00 
Margin last week........ + 66 95 - 24 + ws — 54 — .% 
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U. S. MEAT EXPORTS, IMPORTS 
FOR FISCAL YEAR 1947-'48 











Preliminary figures reported by the 
U. S. Department of Agriculture for 
total meat exports and imports for the’ 
fiscal year 1947-48, compared with 
—o are shown in the following 
table 


1947-48 1946-47 
Ibs Ibs. 
EXPORTS (domestic)— 
ous 7 veal— 
resh or frozen....... 65,048,000 * 99,575, 
Pickled or cured...... 6,947,000 wetted 
Beef canned .......... 9,361,000 54,104,000 
Total beef and veal.. 81,356,000 159,203,000 
Pork— 
Fresh or frozen....... 3,668, 945, 
RO ae 3,968, 
Hames and shoulders... 5,046, 
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Total co 
Mutton and lamb 
(incl. canned) 


Horsemeat, all india’ ma 
Poultry and game, fresh. 


» 28a Bx: 
2 838 #2 
£83 


000 
Sausage— 
SEED abapecséccecpes 4 20,714 
Not canned ........... 8,161 S1e;000 


Other meats, fresh, 
frozen, cured— 
Kidneys and livers.... 


] 249,000 442,000 
RSS NAR g 1,015,000 914,000 
Sausage ingredients ... 2,423,000 2,787,000 
SED ahs swan Chtabs << 2,602,000 2,848,000 

Other meats, canned— 
SON. 6 b0ch cp wenee’ 624,000 8,216,000 
Tushonka ............ ... 88,406,000 
Othe r (inel. ‘mutton « : j 
Mn dived na nndhons 20,108,000 198,286,000 
TOTAL MEATS ....234,567,000 692,784,000 
IMPORTS— 
Beef, fresh, frozen, ete.. 1,550,000 2,442,000 
Veal, fresh, frozen, etc. . ad 8,000 
Beef & veal, pickled or ; 
GUNG Koc yetdecacsanees 2,556,000 8,184,000 
Bee?, canned, incl. corned 75,126,000 4,084,000 
Total beef and veal. 79, 232,000 14,718,000 
Pork— 
Fresh, chilled or frozen 107,000 145,000 
Hams, shoulders & 
i Mv itebuwes the 292,000 81,000 
— or salted...... 94,000 ay Soo 
Total pork ......... 493,000 4 
Mutton and lamb— ws fas 
ar a fresh, frozen, 
abs pVetnheaeses 1,000 ° 
Lamb, fresh, frozen, 
Seteusebadebeoces ° 11,000 
Totai mutton & lamb. 1,000 11,000 
Poultry, including birds.. 11,604,000 383,000 
“—— mneats— ‘ 
rresh, chilled or frozen 877,000 289,000 
Cc a prepared or f pis 
DEE - ob'cacie dace one 000 102,000 
TOTAL MEATS ... 521,000 15,913,000 


*Less | than 500. 


PROTEST FREIGHT RATES 


Armour and Company, Cudahy Pack- 
ing Co., Swift & Company and Wilson 
& Co., several midwest packers and the 
Omaha, Denver and Wichita Union 
Stock Yards Co. have asked the Inter- 
state Commerce Commission for reopen- 
ing of Ex Parte numbers 162 and 166 
to restore so-called fixed relationships 
between livestock rates and fresh meat 
and packinghouse products rates. 





LIVESTOCK CAR LOADINGS 


A total of 10,963 cars was loaded with 
livestock during the week ended April 
30, 1949, according to the Association 
of American Railroads. This was a de- 
crease of 3,785 cars from the week in 
1948, and a decrease of 4,516 cars from 
the-corresponding week in 1947. 
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PREDICT LARGER MEAT 
OUTPUT THROUGH REST 
OF YEAR THAN IN 1948 


‘he total production of all meats 
through the rest of 1949 promises to 
surpass corresponding 1948 levels, with 
total production for the year possibly 
exceeding that of 1948 by 2 to 3 per 
cent, the Bureau of Agricultural Eco- 
nomics has awrrema¢ed. The largest part 
of this gain will occur in the production 
of pork. A rapid increase is expected 
this fall when hogs from the large cur- 
rent spring pig crop will move to 
market. 

The number of hogs slaughtered is 
increasing, as marketings from the fall 
pig crop rise toward their seasonal 
peak. More fall-farrowed hogs will be 
slaughtered this spring and summer 
than last because the pig crop last fall 
was 8 per cent larger than the crop a 
year previously. The gain in slaughter 
over a year earlier will be greater in 
the last weeks in May than after that 
time, since slaughter was limited 
through May last year by a strike in 
the packing industry. 

In recent years fall farrowings have 
been larger relative to spring farrow- 
ings than 15 or 20 years ago, and the 
fall pig crop has grown to 60-65 per 
cent of the spring crop. If this con- 
tinues, seasonal declines in hog prices 
during the early spring may be more 
pronounced than they have been in the 


past, and variations in the early fall 
may be less pronounced. There are evi- 
dences of some additional smoothing off 
of seasonal variations in marketings of 
hogs during the fall due to improved 
practices and better facilities that 
advance the dates of many farrowings 
in the winter and early spring, and 
possibly due also to a faster rate of 
raising and feeding hogs. Although 
many hogs are being fed to heavier 
weights, the average feeding periods 
apparently are no longer now than 
before the war, and the prospect this 
year is for many spring pigs to be 
marketed early in the fall. The summer 
rise in price of hogs may be less than 
usual, and may last for a shorter period 
of time. 

The increase in sows marketed this 
summer cver last will reflect the greater 
number that will have farrowed this 
winter and spring than a year earlier. 
Last December, farmers reported their 
intentions to have 14 per cent more 
sows farrowing for the spring pig crop 
this year than last. 


FOOT-MOUTH CAMPAIGN 


The joint United States-Mexico com- 
mission fighting foot-and-mouth disease 
in Mexico, vaccinated 2,830,514 animals 
in April. According to Harry H. John- 
son, director of United States partici- 
pation in the program, the commission’s 
goal for May is 3,200,000 animals. 





MARCH MEAT EXPORTS- 
IMPORTS 
The U. S. Department of Agriculture 


has reported United States exports and 
imports of meat in March as follows: 


March March 
1949 1948 
Ibs Ibs. 
EXPORTS (domestic) 
Beef and veal 
Fresh or frozen... 409,134 779,538 
Pickled or cured. 1,081,311 606,940 


Pork 
Fresh or frozen. . 
Hams and shoulders, —" 


484,22" 


CUM sn cescccéee 435,884 426,320 
Bacem ....... 527,697 702,738 
Other pork, pickled or 

eee 1,004,136 1,626,427 

Mutton and lamb.. 168,098 95,539 
Sausage, including canned 

& sausage ingredients 489,150 806,877 
Canned meats 

ee eer 65,849 174,668 

i re . 400,562 446,656 

Other canned meats’ 144,935 4,536,217 
Other meats, fresh, frozen 

or cured 

Kidneys, livers, and 

other meats, n.e.s 193,454 110,503 

Lard, including neutral. .55,604,078 47,344,908 
Tallow, edible . 298,138 600,717 
Tallow, inedible 33,241,045 2,797,889 


Grease stearin 11,200 
IMPORTS 


Beef, fresh or frozen 2,604,236 311,749 
Veal, tresh or frozen 24,180 
Beef and veal, pickled or 
CBRE ise ccess ‘ 62,952 214,260 
Pork, fresh or frozen 20,089 56.060 
Hams, shoulders and 
bacon eeesepe 36,224 39,785 
Pork, other pickled or 
salted .. 19,670 20,357 
Mutton and lamb 27,180 
Canned beef? .. 4.652.874 7.096.057 
Tallow, inedible 178,280 195.865 
‘Includes many items which consist of varying 
amounts of meat 
*Canned beef from Mexico not included in these 
Statistics 


Watch Classified page for good men. 





SEE on Exhibit a Working Scale Model of the 
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convention! 





Because of the great interest registered by visitors to the last AMI and 
WSMPA Conventions in the detailed plastic working model of the revolu- 
tionary ATMOS controlled smokehouse system, we are again featuring this 
standout attraction in our exhibit space at the NIMPA Convention in 
Chicago. See for yourself what the many new engineering features incorpora- 
ted in the new ATMOS System will mean to your products and to you! We 
cordially invite you to visit ATMOS Booth No. 16 while attending the 


CORPORATION 


oo 2 W. SCHUBERT AVE 


Estimates and Suggestions to Improve Your Present Smokehouses 


& ia iler Vclemer mea), [e)b 


The National Provisioner—May 14, 1949 











aw 








You are cordially invited to visit our 


HOSPITALITY HEADQUARTERS 


during the 
NIMPA CONVENTION 


Consult Bulletin Board in Palmer House Lobby for Suite Number 


PREMIER CASING COMPANY 


® PrrrrrerrrEEOEe ee eee Aaa 


WELCOME | CONVENTIONEERS! 











Once again, we extend our annual invitation to visit us 
at the NIMPA Convention. We look forward to greeting 
We are looking forward our many friends in the industry and take this opportunity 
to greeting you at of reminding you to bring along your baking problems. 
Between us, we should be able to work out some satis- 


factory solutions. 


—Henry Rottersman 
To those of you who are unable to attend this year's convention, we solicit your inquiries. 


NO.38 | EUR Ts 


COMPANY 


700 SOUTH 18th STREET «+ ST. LOUIS, MISSOURI 


Palmer House, Chicago 





May 23, 24 and 25 
Western Office: 3919 W. Jefferson Blvd., Los Angeles 16, Calif. 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


CARCASS BEEF 
(L.C.L. prices) 
May 11, 1949 
per lb. 
Choice native steers— 
All weights 
Good mative steers— 
All weights ............. 39 @42 
Commercial native steers— 










All weights . @4l 
Utility, ail wts.. @3i 
Hindquarters, ch @l 
Forequarters, choice ... @35 
Cow, cemgperetes 500 / 8¢ @35\% 
Cow, utility, 400/up. 34 


Cow, cutter and canner. es 
Bologna bulls, 600/up...... 


BEEF CUTS 
(L.C.L. prices) 
Steer loin, choice, trimmed.72 @74 










Steer loin, good, trimmed...62 @66 
Steer round, choice........ 47 50 
Steer round, good.......... 7 50 
Steer rib, choice........... 52. @56 
Steer rib, good............ 46 @48 
Steer sirloin, choice....... % QI 
Steer brisket, choice....... 32 @35 
Steer brisket, good - 32 @35 
Steer chuck, choice 34 3 
Steer chuck, good. 34 39 
Steer back, choice. 66 68 
Steer back, good . 68 65 
Navels, g conn 18 
Fore shanks .-29 31 
Hind nks .....- 24 
Steer tenderloins .. 1.45@1.50 
Cow tenders, 5 up... ..1.06@1.11 
Steer plates ..........+-.. 23 @25 


BEEF PRODUCTS 
(L.C.L. prices) 


amen Rb cebe dan ded<csnces @i7 
EERE ARE ER 18 @18% 

oe select, 3 Ibs. & up, 

fresh or froz.............4 33 @34 
Tongues, house run, 

fresh or froz...........- 26 @27 
Tripe, cooked ............. @ 7% 
Livers, regular ........... 47%) @48% 
DE cedaerosaes sconces @21 
Cheek resent, trimmed...... @30 
Lips, scalded...........++. 8 @? 

BEE 6.64.40060 co cc'ccdegae 7 @s 
EN edb vaddiscs cnescowsds 7 
IE oo a kw o.464 00450005 4%@ 5 


CALF—HIDE OFF 
(L.C.L. prices) 
Choice, 170 Ibs. down...... 
Good, 170 lbs. down........ 
Commercial ...........++++ 
ME nba dene dsnrsocdecee 


VEAL—HIDE OFF 
(L.C.L. prices) 








Choice carcass ............ 40 @42 
Good carcass ............+- 87 @39 
Commercial carcass ....... 84 @36 
EE nok hab edhs0'es veces 26 @2s8 
LAMBS 
(L.C.L. prices) 
— — weeeeee 59 
Good la 55 58 
Castnaotiat jambs ........ 55 
MUTTON 
(L.C.L. prices) 
MED dade pv nescvbisecovese 
Commercial ...........4+. 
| rrr rer 
FANCY MEATS 
(L.C.L. prices) 
Beef tongues, corned....... 34 35 
Veal breads, under 6 oz. 87 
PE GE escevcctcoeess 88 
DL Mie bw cutesceche bee 89 
Calf tongues ...........+. 24 25 
Lamb fries ..........0+++. 80 
Beef livers, selected....... 58 $i 
Ox =a under % Ib...... 10 
Biases cc ccaccusce 19 
WHOLESALE SMOKED 
MEATS 
ogo L. maa 
"aa/a8 foe. et parchment 
Ubuewetsescoctee 47 @48 
Fa Py ekinned ha ms, 
“ae 18 Ibs., parchment 
Keeaecgeccccces 48 @50 
14/18 Ibs., raeempenl 
Seodecesosgoocs 49 @50 


Pasay xy brisket oft, 
bacon, 8 Ibs. down, wrap.48 @49 
Square cut seedless bacon, 
8 lbs. down, wrap........ 45 @4i7 


FRESH PORK AND 
PORK PRODUCTS 
(L.C.L, prices) 


Skinned ham, 10/16........ @u 
Reg. pork loins 

und. 12 Ibs 4644 @17% 
Tenderloins . @ 
Boneless loin 62 @tht 
Phenies, 4/6 .....5..:. 27 





Boneless butts, c.t., 3 .. 48% 
DEE Sp ouns'vine. cates 12 @12% 
Pigs’ feet, front........... 6%@ 7% 
PE ccatvitadvousbousn 10 110% 
BEE 6 ccsndccrivccecsecane 19 20 
_— Sage 6% exews o600ei ee 21 
clekdbive tgs veseveedse 11 11% 
Sneeta, MOR Ths oo ccccssce 9%@10 


SAUSAGE MATERIALS 
(L.C.L. prices) 
Reg. pork trim (50% fat)..17 @18 
Sp. lean pork trim. 85%... ‘ue oe 
Ex. lean pork trim, 95%...44 @45 


Pork cheek meat.......... 32 @33 
Pork tongues ............. 19 
Boneless bull meat......... 45 @45y 
Boneless chucks ........... 44%@45 
Shank meat .............. 44 @44% 
Beef trimmings ........... 35% @36 
Beef cheek meat.......... a 30 
Dressed canners, 350/up...33 @33% 
Dressed, cutters, 350/up...33 @33% 


Dressed bologna bulls...... 
Boneless veal trim......... @iv 
DRY SAUSAGE 
(L.C.L. prices) 


Cervelat, ch. hog bungs.... 83 
Co ee eA 49 
RS earn 68 
NOE sins i x00 00:2 46.0 00% 68 
Se eae re 
B. ©. Salami, new con..... 46 
Genoa style salami, ch..... 86 
PORGNIED <6 v0.0 beraprevicece 70 
Mortadella, new condition. 46 
Cappicola (cooked) ....... 72 
Italian style hams......... 73 


DOMESTIC SAUSAGE 
(L.C.L. prices) 
Pork sausage, hog casings.39 @42 
Pork sausage, bulk 38 
Frankfurters, sheepcasings.46 @48 
Frankfurters, hog casings. . 45 
PN webs ndiactceantees 40 
Bolosna, artificial casings. . 
Smoked. liver, hog bungs...41 @44 
New Eng. lunch specialty .60 @bz 
Minced luncheon spec., ch..46 @48 
Tongue and blood ee. 39 
Blood sausage . 












Polish sausage, fresh...... 40 ¢ 
Polish sausage, smoked....45 @55 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(L.C.L, prices quoted to manufac- 
turers of sausage.) 


Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack...... 40 @4i 
Domestic’ — over rie 
eee @w0 
Export rounds, wide, PE ay 
SSapeesesevccsse 5 @85 
me ye rounds, medium, 
Missuccceesices @65 


oa, yeaa, narrow, 

1% in, under.......... 85 @95 
No. 1 weasands, 24 in. up.12 @14 
No. 1 ——_. 22 in. up.10 @l11 


No. 2 weasands......... @ 6 
Middles, enlee, 1%@ 
Sesdabecdesrcocce 1.15@1.20 
Middles, select, wide, 
fears 1.20@1.25 
Middies’ select, extra 
2% @2% in. .......... 1.30@1.35 
Middles, select, extra 
Th is AE Mon cesccese 1.90@1.95 
Bost bungs, soe No. 1..18 @19 
, domestic...... @13 
Dried or Bese bladders, 
1215 my wide, flat...... 16 @18 
10-12 in. wide, flat...... 9 @i12 
8-10 in. wide, flat...... 5 @é6 
Pork casings: 
Extra narrow, 29 mm. & 
ciehees ier arese4 3.00@3.05 
Narrow, mediums, 29@32 
OD, cb penned tn00 ey ove 2.80@2.95 
Medium, 32@35 mm..... -55@1.65 
oe. medium, a5a38 mm.1.10@1.15 
ide, 38@43 mm........ 


xport Senge, 2 34 in. cut.29 30 
La ca bungs, 





uu 
Midalee per set, cap off. 40 





SEEDS AND HERBS 
(L.C.L. prices) 


Caraway Seed ...... @24% 28% 
Cominos seed ....... @ 36 
Mustard sd., fey..... @22 9% 
Yel. American aise) @20 


gano 
Coriander, Morocco, 

Natural No. 1..... @12 
Marjoram, French .. @45 @50 
Sage Dalmation 


Mi Bh ~0scteasivdcse @30 @35 
SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime ... 29 @33 
Resifted ....... 31 35 
Chili powder ..... es 36 
Chili pepper ..... -. 86@39 
Cloves, Zanzibar .. 29 32 
Ginger, Jam., a 44 @48 
Ginger, African. 31 @a4l 
Cochin ......... 25 @29 
Mace, fey. Banda ‘ 
East Indies .... $ii9 
West Indies .... ew 1.19 
“EY flour, fcy. as @30 
nbd ameee ue oe @26 
West India Nutmeg we @54 
Paprika, Spanish. . 48Q@64 
Pepper, Cayenne .. oe @55 
Red No. 1...... ee @55 





$i: 
Bleek’! Lecwens.. 98 1.04 
CURING MATERIALS 
Cwt 
nae of soda in 425-Ib. 
bbls., del. or f.o.b. Chicago. ..$ 8.89 
Saltpeter, n. ton, f.o.b. N. Y¥.: 
Dbl. refined gran............ 11.00 
Small crystals ............++. 14.40 
Medium crystals ............ 15.40 


Pure rfd., gran. nitrate of soda. 5.25 
Pure Coes powdered nitrate of 
ebecevecccccesoncssen unquoted 
Salt, a min. car. of 60,000 Ibs. 
only, paper sacked f.o.b. Chgo. 


Per ton 

Granulated ........-..+-++++. $19. 52 
BROGIEED. 3c cccccccccccccccccce am 25.52 
Rock, bulk, 40 ton cars, 

MMI 5.64.2 ¢idexsuweicades 10.74 

Sugar— 

Raw, 96 basis, f.o.b. 

New Orleans ............+++ 5.70 
Standard gran., f.o.b. 

refiners (2%) ......... 7.95@8.10 


Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 


BOER DD “kick eche scies 00600520 7.00 
Dextrose, per cw 
in paper bags, Chicago esdees 7.03 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


May 10 May 10 May 10 
FRESH BEEF: (Carcass) 
STEER: 
Good: 
ny Ue. ccuedes vce: otebeie ons D iavebadaees $42.00@43.00 
GE cadd sob ce 41.00@ 42.00 43.00@ 44.00 41.00@ 42.00 
Commercial: 
400-600 Ibs. .......... 39.00@41.00 39.00 @ 40.00 88.00@ 41.00 
Utility: 
See GS os cevcicds 37.00@ 38.00 35.00@37.00 34.00@ 35.00 
cow: 
Commercial, all wts.... 35.00@36.00 36.00@ 38.00 36.00@38.00 
Cutter, all wts......... 30.00@ 32.00 33.00@ 34.00 34.00@35.00 
FRESH VEAL AND CALF: (Skin-Off) (Skin-On) (Skin-Off ) 
Choice: 
DI, scbeestate. watwetecsa .°  -. -exesecgtte - ~~" Newebeedaa 
Good: 
GD-BED TRG, «cvs ccsvess  cveteweres 40.00@46.00 50.00@51.00 
FRESH LAMB & MUTTON: (Carcass) 
SPRING LAMB: 
Choice: 
SPOS TRB, ciiccccedivss 54.00@55.00 50.00@ 53.00 52.00@ 53.00 
50-60 Ibs. .......eeeee SReeeaee =——si~ wee ce wess 51.00@52.00 
Good: 
Gre TOG. ses cc ccceces 54.00@55.00 50.00@53.00 52.00@53.00 
SMe GP shovencccces 4 52.00@ 54.00 48.00@ 50.00 51.00@52.00 
Commercial, all wts.... 50.00@52.00 44.00@ 48.00 47.00@ 48.00 
Cees Se Weliccncccses © ebesen vere 40.00@44.00 42.00@44.00 
MUTTON om 
Good, 75 Ibs. 0 6ékes 22. 00@ 24.00 25.00@ 27.00 26.00@ 29.00 
Cammercial, 7S ‘tbs. dn. 22.00@24.00 22.00@ 25.00 22.00@ 25.00 
FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 

SPSS BO wc snwctase ‘ssccscescs | UU ae ee 

120-137 Ibs. ........65 30.00@31.00 31.00@33.00 30.00@ 30.50 
FRESH PORK evs NO. 1: 

LOINS: 

Bee TR. cchececcccess 54.00@57.00 56.00@58.00 50.00@54.00 
BOER TNS. ic ccceccccs 54.00@57.00 55.00@ 57.0 50.00@54.00 
BED TOB.. cdcccccacece 53.00@56.00 54.00@56.00 48.00@ 49.00 

PICNICS: 

BoE EL. choaness cicdeo . éseensrcce SA.00BSE.0O ln tc ccccee 

PORK CUTS NO. 1: 

HAM, Skinned: (Smoked) (Smoked) (Smoked) 
UB-16 TDS. wocccccccces 48.00@54.00 55.00@57.00 53.00@57.00 
OGD TB. ccccccccceds rig 00@ 54.00 52.00@55.00 53.00@55.00 

BACON, “Dry Cure’’ No. 

SD WG secccccscess 10.000443.00 52.00@54.00 - 51.00@52.00 

oe SS 37.00@42. 48.00@52.00 47.00@50.00 
, 2 Va aeerorss 37.00@ 42. 0 coweetgnen 47.00@ 50.00 

LARD, Refined: 

DE etapa ccetcecce ety = eccoggeabe 15.00@ 16.00 
50 Ib. cartons & cans... it ne 8 <<:  .sesetnesae “> _wuenedecon 
BR WD. CREGSEB. ow oc ccceee 15. 00@ 16. 30 16.00@17.00 15.50@17.00 








RI ttenhouse 6-0433 
6-1706 6-5329 








FOR PHILADELPHIA REPRESENTATION 
contact 
ROMM & GREISLER 


packinghouse brokers 
403 Widener Building, Juniper & Chestnut Sts. 


"eas, 


Philadelphia 7, Pa. 
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Stanley Gershel wishes to announce the 
formation of a new Corporation specializing in the manufacture 
of Smoke Units—Gas and Steam operated recirculating heating 
systems, for all types of Smoke House Operations. 


Stainless Steel is a feature of all equipment. 


Cordially, 
GERSHEL SMOKE EQUIPMENT CO. 


809 NORTH BROADWAY 26 NEW PHILADELPHIA, OHIO 


See Units at NIMPA Convention 
BOOTH 5l, MAY 23, 24, 25 





































WE SERVE THEM ALL 


6 Suearen OF A CENTURY OF E 
PERIENCE STANDS BEHIND our 
COMPLETE LINE OF NATURAL AND 


. whether you need only a drum or a carload tines SASONINGS AND 








of our “FLAVOR-SEALED” SPICES, FOR SPICES 
we can satisfy you. Quantity presents no problem Bouillon Black, White 
+ + + Our main consideration is to offer Fronkfurters and Red 
spices that are better and more flavorful Bologna Pepper 
than any that you have used before. Liverwurst caine 
Headcheese Paprika 
Dry Sousage Mar joram 


(quick dry) Sage 
Pork Sausage Coriander 


FiRsT erce a. 


MIXING COMPANY, INC. “RLAVOLIN’ ‘the Tlavoy Looser 
“ROVULIN” the dry sousage aid 
19 VESTRY ST. + NEW YORK 13, N Y. + WOrth 4-5682-3 SIRLIe POWDER ee ONION ond 
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EXACT WEIGHT 
Scales packaging Thiele's 
Wonder Meat Products 
in Milwaukee, Wis. 


EXACT WEIGHT Scale Model 2 


for butter print 


Built of brass, bronze, 


steel 


and corrosion treated, en- 
closed case with oil sprayed mech- 
anism. Capacity to 3 lbs. 


OUSTRIAL PREC 


Although packaging operations differ in 
appearance to fit the product there is one 
dominant cost and product control method 
incorporated in every successful packaging 
operation no matter where it 1s. That cost 
control method is checkweighing. Without 
accurate weights consumer packages (1) 
lack uniformity (2) you have packaging 
shrink (3) you handicap profits before sales 
even start. In volume production what ap- 
pears to be pound and ton shrink is actually 
ounce shrink. EXACT WEIGHT SCALES 
fitted to the product, the production line 
and speed of operation solve such a prob- 
lem. 
way. When you stop your fraction-ounce 
shrink, pound and ton 
shrink disappear. Write 
for full details to fit your 
business. 






check-weighing. 
stainless 





THE EXACT WEIGHT SCALE COMPANY 


400 W. Fifth Ave., Columbus 12, Ohio 
Dept. F, 783 Yonge St.. Toronto 5, Canada 





Cheekweighing is a Major | 


Cost Centrol Method... | 


Checkweigh the EXACT WEIGHT | 


























CHICAGO PROVISION MARKETS 





From The National Provisioner Daily Market Service 
CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, MAY 12, 1949 
REGULAR HAMS 


Fresh or Frozen S.P. 
PP es Sécccns 40%n 40%4n 
ear 40%4n 4014n 
12-14 40n 40n 
CS Pe 40n 40n 
BOILING HAMS 
Fresh or Frozen 8.P. 
40n 40n 
40n 40n 
40n 40n 
SKINNED HAMS 
Fresh or Frozen 8.P. 
sadmp cers 42144 @43 42%n 
Perr 42% 4244n 
pehatas-en 2% 424on 
petin~d wees 42%,@43 424on 
cosseee 42% @43 424on 
eT ee 42% 2len 
m otestee . 42% 42%n 
phates «4: 3s 39n 
A 35 35n 
No, 2's 
sPistt~ 31 @32 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates l4n l4n 
Clear plates... 9ten Sten 
Square jowls.. 14 5 
Jowl butts.... 9% 10 








PICNICS 
Fresh or Frozen 8.P. 
2744n 
4 @26% 26% n 
24n 
231gn 
22n 
BELLIES 
Fresh or Frozen Cured 
Fore 30 31 
8-10 30 31 
See 261% 27% 
| nee 2514 261, 
DME Sebs46 005 24% 25% 
. Ee 23 @23% 24% 
2 eee 22% @23 24 
D.S. BELLIES 
Clear 
204on 
avsees 19% 
» Re RS ee soaese. ae 
omatead meagensd.” Ie 
rey Hise cys Ca 
sees 14@15 
FAT BACKS 
Green or Frozen Cured 
8% 8% 
8% 8% 
8% 8% 
9 9% 
9 9% 
oy 10 
ens 9% 10 
9% 10 








LARD FUTURES PRICES 


MONDAY, May 9, 1949 


Open High Low Close 

May 11.70 11.70 11.60 11.62%b 
July 11.65 11.82% 11.62% 11.75 
Sept. 11.75 11.87% 11.75 11.82%a 
Oct. 11. orn 11.90 11.80 11.85b 
Nov. 11.90 11.90 11.80 11.85 

Sales: 2,960,000 Ibs. 

Open interest at close Fri., May 8th: 


May 111, July 859, Sept. 563, Oct. 148, 


Nov. 49: at close Sat., May 7th: May 
106, July 850, Sept. 567, Oct. 152 and 
Nov. 49 lots. 
TUESDAY, May 10, 1949 

May 11.75 11.77% 11. 70 11.70 
July 11.72% 11.85 11.72% 11.85 
Sept. 11.82% 11.92% 11:80 11.90 

> a 11.85 11.95 11.85 11.95 
No 11.90 11.9 11.90 11.95 

Sales: 3,200,000 lbs. 

Open interest at close Mon., May 
9th: May 103, July 856, Sept. 570, Oct. 
157 and Nov. 50 lots. 

WEDNESDAY, May 11, 1949 
May 11.72% 11.90 11.72% 11.90 
July 11.87% 11.95 11.82% 11.95a 
Sept. 11.92% 12.00 11.90 11.97% 
Oct. 11.95 12.05 11.95 12.05b 
Nov. 11.97% 12.05- 11.97% 12.05b 
Sales: 6, 360, 000 Ibs. 


Open interest at close Tues., 
10th: May 101, July 855, Sept. 
Oct. 156 and Nov. 51 lots. 


THURSDAY, May 12, 1949 


May 
572, 





May 11.92% 11.97% 11.75 11.77%b 
July 11.9 11.97% 11.75 11.82%a 
Sept. 11.97% 12.02% 11.80 11.87% 
Oct. 12.05 12.07% 11.90 11.92%a 
Nov. 12.065 12.05 11.90 11.95a 

Sales: 6,720,000 Ibs. 

Open interest at close Wed., May 
llth: May 94, July 849, Sept. 575, Oct. 


51 lots. 


FRIDAY, May 13, 1949 
May 11.87% 11.87% 11.82% 11.85a 


159 and Nov. 


July 11.87% 11.92% 11.80 11.90 
Sept. 11.90 11.97% 11.85 11.95a 
Oct. 12.00 12.6 11.95 12.00 
vov. 2.02%4b 
Sales: About 2 500, 000 Ibs. 


Open interest at close Thurs., May 
12th: May 90, July 847, Sept. 583, Oct. 
160, and Nov. 55 lots. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 


May 7....12.50n 11.25a 10.25n 
May 9....12.00a 11.12%a 10.12%n 
May 10 12.00n ny ee 10. 4 
May 11....12.00n 10.25 

May 12....12.00n i135 10. 25n 
May 13....12.00n 11, 37gn 10.3740 


LESS POULTRY 
BEING CANNED 


The Bureau of Agricultural 
Economics has reported that 
10,342,000 Ibs. of poultry were 
canned or used in canning in 
March 1949, compared with 
12,765,000 lbs. in March a 
year earlier. The March out- 
put brought the total for the 
first quarter of 1949 to 29,- 
571,000 Ibs., down 16 per cent 
from January-March 1948. 


CANADIAN COLD 
STORAGE STOCKS 


Cold storage stocks held on 
April 1 in Canada were re- 
ported as follows: 


Apr. 1, Mar. 1, Apr. 1, 
1949 1949 1948 
Ibs. Ibs. Ibs. 
Beef . .17,982,000 22,108,000 24,638,000 
Veal.. 1,562,000 2,620,000 1,804,000 
Pork . .16,923,000 17,250,000 57,885,000 
Mutton & 
Lamb. 2,710,000 3,792,000 5,837,000 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 





Mh 5 bs 5 ch ecnp'ots $14.50 
Re fined lard, 50-1b. cartons, 

i, SEED bc asdeccnc cesses 14.75 
Kettle rend., tierces, f.o.b. 

RMS Secbeccsccsccoecéovve ses 15.50 
Leaf, kettle tapes tierces, 

Di ML, 0452 beobtscesess 15.50 
Neutral, tierc es, f.0.b. 

COED ncdccscceccisccesses 14.37% 
Standard Shortening...*N. & 8. 18.00 
oo Me Shortening 

We oss ch oceesccccanssaese 19.50 

*Del'd 

Take an interesting few 


minutes trip Up and Down 
the Meat Trail. 
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the LAST WORD.... 
in TRUCK 
REFRIGERATION 


on display at the 
N.1.M.P.A. CONVENTION 


PALMER HOUSE 
CHICAGO 
MAY 23-25, 1949 
BOOTH NO. 43 


This NEW HYDRO-AIRE UNIT: 


@ DRIVEN BY TRUCK ENGINE 
@ CONTROLLED SPEED 

@ ELIMINATES GAS ENGINE 

@ ELECTRIC STAND-BY MOTOR 


Manufactured by— 


HYDRO-AIRE CORP. 


WAUKESHA WISCONSIN 








NOW. ee Batch-Clean 
Your Trolleys 

















NEW Oakite Method 
Saves You Time! 


You're looking at an Oakite set-up that can clean and 
de-rust 500 beef, hog or sheep trolleys an hour! 
Far superior to cleaning by tumbling, scrubbing and 
brushing, this Oakite technique saves time, doesn’t 
harm trolleys. 

Rapid emulsifying detergency of Oakite Composi- 
tion No. 22 (first tank) thoroughly soaks off heavy 
fat and oil deposits. Following rinse, trolleys are 

then soaked in Oakite Compound 





BUNN =< 


CROSS TYING MACHINE 
Saves up to 3 Operators sO 


More and More 
Packers are 
BUNN-TYING Their 


® Sausage Boxes 
© Hams 

© Meat Rolls 

® Smoked Meats 
© Picnics 

® Bacon 


The “Bunn” is the only 
machine that cross ties 
with only one knot 
lin 1% seconds). 
Simple to operate— 
no adjustments re- 
quired regardless of size or shape of package. 


Demonstration at Booth 78 NIMPA Convention 
® For detailed information and list of users, please write: 


B. H. BUNN COMPANY 


Manufacturers of Tying Mochines since 1907 
7605 VINCENNES AVENUE ° CHICAGO 20, ILLINOIS 
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No. 84M. This mildly acidic, 
ADVANTAGES: non-toxic Oakite cleaner quickly 
removes rust and other corrosive 
thoroughly removes 
grease, oil, rust products. 
eliminates danger of 
carcass contamination 
minimizes danger of 
trolley -breakage 
eliminates 
hand - scrubbing 
cuts cleaning time 
and costs Data sheet shown here gives help- 
ful information for installing this 
speedy trolley-cleaning method in 
your plant. It shows schematic 


drawing; tells equipment re- 
quired; solution concentrations 
and operating procedures. Send 
for your FREE copy today. 


OAKITE PRODUCTS, INC., 20A Thames SI., NEW YORK 6, W. Y. 
Technical Service Representatives in Principal Cities of U.S. & Canada 


OAKITE 


R66. U. 6. PAT. OFF. 









MATERIALS - METHODS - SERVICE 





















Enjoy your Chicago convention... 
by stopping at HOY Hospitality Hoanquartors 


A cordial and friendly welcome awaits you when you step into our 
Hospitality Rooms. 


You will be impressed with the wonderful display of our products 
shown in the Ball Room. 

THE PLACE: PALMER HOUSE, CHICAGO 

See Bulletin Board for Room Number 


Featuring 
The complete line of Hoy products including: 
® The new Du-All Boneless Ham Stuffer 
*® Automatic Loaf Stuffer 
® Vacuum Unit for Dual Liver Sausage 





H. R. DE CRESSEY FRANK HOY Bos 


HOY EQUIPMENT COMPANY MILWAUKEE, WISCONSIN 


F WE INVITE YOU TO VISIT | |. ° 
Hello, Folks. OUR 6 BOOTHS OF EXHIBITS 
Be sure to visit our Palmer House AT THE N. I. M. P. A. 


headquarters while attending NIMPA ee SRNR ON Be 


usual and interesting 
exhibit that will warrant 
your visit ..6 booths 6.. 
See the New ‘‘ACE”’ 
Frozen Meat Slicer 








es bo 


Convention. We'll be looking for you. 


IRVING SLOMAN 


e 
Unusual Display of 
“TRERICE’’Controls 


* 
Actual Demonstra- 
tion of ‘‘CRYSTAL’”’ 


* 
New ‘‘DETECTO”’ 
Scales 


o 
The New 
*“*PAKTYER” in 


SLOMAN, LYONS BROKERAGE CO. spaligk and 


: 32 TENTH AVENUE © NEW YORK 14, N.Y. others 


Telephone: AL gonquin 5-0010 E. G. J b& Mi E Ss C O. 


316 South La Salle Street 
HA rrison 7-9062 * Chicago 4, lll. 


LESTER LYONS 





We invite your inquiries 
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MARKET PRICES Aece York 





WHOLESALE FRESH MEATS 


CARCASS BEEF 
(L.C.L. prices) 
May 11, 1949 


per Ib. 
City 
GOED. 04 8h0dds 0b cel bend 41% @46% 
GONG cddascwncociocescogeen 3944 @ 44 
GOR, 6 ccccscercdocincosel 88 @42% 
Can. & cutter..........06. 39 
WUE occecccccegsceves 38% @39% 
BEEF CUTS 
(L.C.L, prices) 
We. 2 CIB. ode ccccvcscccesccce 
MO. B WRB is 6cee cevcscescccesee 


No. 1 short loins, untrimmed. . 
No. 2 short loins, untrimmed. .! 


No. 1 hinds and ribs........... 

No. 2 hinds and ribs........... 47@:° 
No. 3 hinds and ribs........... 

No. 1 top sirloins..............56@60 
No. 2 top sirloins..............56@60 
No. 1 rounds, N. Y. flank off. ..48@50 
No rounds, N. Y. flank off. ..46@48 
No. chucks, non-Kosher. . ob 


chucks, non-Kosher.. . . 
chucks, non-Kosher... . 
Brteete... . sccccvcccees 
BPENOED. 5 occ ccccvccess 


4 
RO RO ONS ee RO 
= 





FRESH PORK CUTS 
(L.C.L. prices) 


Western 
Boston butts, 4 to 8 Ibs....34 @36 
Pork loins, 12 Ibs. do... 47 @48 
Hams, regular, und. 14 Ibs. @42% 
Hams, skinned, 14 lbs. do.. @45 
Picnics, bone in, 
GE WORD «0 a bc kcKcscccs 2 @29% 
Pork trimmings, ex. lean..45 @46 
Pork trimmings, regular...18 @19% 


Spareribs, under 3. . 39% @40 
Bellies, sq. cut, se edie: 8, 


POD 4 cis ea gae sitive < .281%4 @32 
City 

Boston butts, 4/8... .+..86 @239 
Shoulders, N. Y., 8/12 33 @35 
Pork loins, fr.. 10/12 Ibs..48 @50 
Hams, regular, under 14 

. aaa @%6 
Hams, sknd., under 14 Ibs. mene 
Pienies, bone in, 4/8......28 @3i 


Pork trim, ex. lean....... 


Pork trim, regular......... 18 @20 
Spareribs, light ........... 39 @42 
Bellies, sq. cut, seedless, 
BVED catcndsetsccvodvicvess 
FANCY MEATS 
(L.C.L. prices) 

Veal breads, under 6 oz.......... 65 
OBO TE GB docetsciscescevecete 80 
ee  Minaewhownvasceces és 1.00 

SG SEE «De beseb acs ecb cegie 30 

Beef livers, selected............. 78 

EE ED. ccc eden wonede cess -. & 

Oxtails, under % Ib............. 16 

Oxtails, over % Ib........... 30 





DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in 
36 Ibs 








100 to 136 Ibs............. 29% 
137 to 153 Ibs...... + ee 28@ 29% 
154 to 171 Ibs........... 3 29 
172 to 188 Ibs............- 28@ 29%, 
LAMBS 
(L.C.L. prices) 
Choice lambs @63 
— lambs ... @6l% 
ceececees as 
Hindeaddies ae eeneee-B82 @6T 
RAED 0000s csceiecvestesees 7 @so 
MUTTON 
(L.C.L. prices) 
Western 
Good, under 70 Ibs............28@32 
VEAL—SKIN OFF 
(L.C.L. prices) 
Western 
Choice carcass ..............+- 40@43 


Commercial carcass 
Utility 


OE OTT see 
29 





. 25@ ” 


BUTCHERS’ FAT 


(L.C.L. prices) 
Shop fat én oC vas~e teddeeous 1% 
Breast fat .... euneesebeeoen 2 
Edible suet . wisi antevwe 2 
Inedible suet ‘ 6 syn ened 


CORN-HOG RATIO 


The corn-hog price ratio for 
barrows and gilts at Chicago 
for the week ended May 7, 
1949 improved over the pre- 
vious week, moving from 13.0 
to 13.3. In the corresponding 
week of 1948 the ratio was 
8.2. The ratio for the week 
of May 7 was based on No. 3 
yellow corn selling for $1.358 
per bushel; the April 30, 1949 
ratio on No. 3 corn selling for 
$1.360 per bushel, and the 
May 8, 1948 ratio on No. 3 
corn selling for $2.287 per 
bushel. During the three 
weeks, barrows and gilts sold 
for $18.81 per cwt., $17.72 per 
cwt. and $18.65 per cwt., re- 
spectively. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MAY 11, 1949 
All quotations in dollars per cwt. 


BEEF: 

STEER: 
Choice: 
350-500 Ibs None 
500-600 Ibs. . None 
600-700 Ibs. . 841.50-42.75 
700-800 Ibs . 41,.00-42.50 
Good: 
350-500 Ibs . None 


500-600 Tbs. 
600-700 Ibs 
700-800 Ibs 


Commercial 


40.50-41.00 
40.00-41.00 
39.50-40.50 


50-600 Ibs 38.50-39.50 
600-700 Ths 38.00-39.00 
Utility, all wts None 
cow: 

Commercial, all wts 35.00-37.00 
Utility, all wts 34.00-36.00 
Cutter, all wts None 
Canner, all wts None 


VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice 
80-130 Ibs 
130-170 Ibs 
Good 
30- 80 Ibs 
80-130 Ibs 
130-170 Ibs. 


41.00-43.00 
40.00-42.00 


35.00-38.00 
37.00-40.00 
None 


Commercial: 


DO- 80 Ibs 29.00-32.00 

80-130 Ibs eas .-.. 32.00-34.00 
130-170 Ibe. .......... None 
Utility, all wts. 25.00-27.00 


LAMB AND MUTTON: 
LAMB: 


Choice 

30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs 
50-00 Ibs. 


. None 
58.00-60.00 
. 58.00-60.00 
..+ 55.00-58.00 


Good: 
30-40 Ibe 57.00-58.00 
40-45 Ibs 55.00-58.00 
45-50 Ibs 56.00-57.00 
50-60 Ibs. sees 54.00-56.00 
Commercial, all wts None 
Utility, all wts None 
MUTTON (EWE): 70 lbs. down: 
CONE o2n06858% 28 .00-32.00 
Commercial .. 25.00-29.00 
i ee None 
FRESH PORK CUTS: pains No. 1: 
(BLADELESS INCL 
8-10 Ibs. ..... 47.00-48.00 
10-12 Ibs 47.00-48.00 
12 .~ Ibs. 45.00-47 .00 
16-20 Ibs. ... e .. None 
Shoutde rs, Skinned, N. Y. Style 
8-12 Ibs -.. None 
Butts, Boston ‘Style 
4-8 Ibs. . .... 34.00-36.00 
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FLAVOR! 








DAIRY PRODUCTS, 
LTD. 

27 W. Front St. 

| Cincinnati 2, Ohie 

Special long distance phone 

| 


SLICING 


“Cincinnati LD-163" 








The Tipper Casing Applier 





® Portable, one piece unit. Easy to 
use 


® Mechanical dependability, no belts, 
no slippage, plenty of power 


® Moisture proof, 
motor and gear case 


fully enclosed 


@ Safety engineered, 


thoroughly 
grounded, easy control 





Rebizzo Mixer 





@Heavy duty, stainless 


steel 
@ Two-way mixing action, 
no vibration 


® Direct drive, gear-head 
motor 





Quotations on request 


SYLVAN BLONDHEIM 


461 Market Street * San Francisco 5, Calif. 

















- BY-PRODUCTS—FATS—OILS 











TALLOWS AND GREASES 


Thursday, May 12, 1949. 











The tallow and grease market was 
reportedly steady early this week. Trad- 
ing was light and scattered, and con- 
fined mostly to lower grades. Large 
soaper ideas were unchanged, with lim- 
ited sales reported at 5%c for fancy tal- 
low, 5%c on choice white grease, and 
4%c on yellow grease. 

About midweek, some export in- 
terest was reported on edible tallow, 
sold at 9% and 9%c, delivered east. 

Early this week yellow grease was 
sold in several quarters at 4%¢, deliv- 
ered Chicago. Later, several more tanks 
were sold on the same basis. Tank each 
of A- and B-white grease sold at 5 and 
4%c, respectively, delivered Chicago. 
Some movement on choice white grease 
was reported from several points at 
5%c, delivered Chicago. Yellow grease 
was sold at 4%c, delivered Chicago. 
Four tanks of yellow grease were re- 
ported having sold at 4%c, in drums, 
f.o.b. Chicago. 

The firming up on oils and export 
buying stimulated offerings and had its 
effect on the market as a whole by 
weekend. Offerings came to'light at 6 
to 6%c on fancy tallow, with reports of 
sales at these prices. The latter price 
was paid for product delivered east. 
Tank each of B-white grease and yel- 
low grease sold at 5%c and 5c, respec- 
tively, delivered Chicago. Several tanks 
of choice white grease sold at 5c, 
delivered Chicago. Special tallow re- 
portedly sold at 5%c, delivered Chicago. 

TALLOWS: A stronger market was 
registered, with prices steady to 4c up. 
Edible tallow was quoted Thursday at 
Je nominal, in carlots, delivered con- 
suming points. Fancy was quoted at 
5% @6c nominal; choice, 55%c nominal; 
prime, 5%c nominal; special, 5%c; No. 
1, 5c nominal; No. 3, 4%c nominal; and 
No. 2, 4%c nominal. 


GREASES: Trading at higher prices 


EASTERN FERTILIZER MARKET 


New York, May 12, 1949 

The crackling market advanced to 
$2.15 due to the excellent demand from 
various sections this week for the com- 
modity. 

No sales of blood were reported, but 
several cars of wet rendered tankage 
sold at $8.25 per unit. 

Fishmeal was still in urgent demand 
for quick shipment. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b. 

I hn 6 ce ce dasaosdsetctsaced $48.00 
Blood, dried 16% per unit of ammonia...... 8.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

TS OP GIS ss ctu ct ccdevecsiceees 2.40 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................... 51.00 

A Ry <.4-< cincin ca cpeckes powonecseet ORES 
Fertilizer tankage, ground, 10% ammonia, 

PE MG Rs pn vecocddenseentictecesdné nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia................ 8.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

DP FRR, TE WEB sce inten csvcevcevvece $60.00 
Bone meal, raw, 444% and 50% in bags, 

Per Cam, £.0.0. WEUEB. 0 ccvcseccccecscnces 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

gf rer rey rr ee .76 

Dry Rendered Tankage 

40/50% protein, unground, 

aT. Ge MP 6a» 600s ns eecvesvetoive $ 2.15 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, May 12, 1949.) 
Blood 


Unit 


Ammonia 
Unground, per unit of ammonia............. *$7.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


PT SEE ctrs sodncedeseesecedce cts *$8.75@9.00 

BED GIOG gcincs conc cccccccescoceons *$8.25@8.50 

Liquid stick tank cars............... 3.00n 
Packinghouse Feeds 

Carlots, 


per ton 
50% meat and bone scraps, bulk...$ 110.00 
55% meat scraps, bulk............. 110.00@ 115.00 
om feeding tankage, with bone, 
DE kddahessvGs wah vastgescnccdce 95.00@ 100.00 
60% digester ‘ bulk........ 105.00 
80% blood meal, bagged............ 130.00@ 140.00 
65% BPL special steamed bone meal, bagged .75.00n 


Fertilizer Materials 


High grade tankage, ground 

10@11% ammonia 
Bone tankage, unground, per ton. 
Hoof meal, per unit ammonia 


Per ton 


5.75@6.00n 
i) 50@ 40. 00n 
7.00n 


Dry Rendered Tankage 


Per unit 

Protein 
CD: Sac veeent ctétecdsoac’neseadesued **$2.10@2.15 
BGT .c cccccccsescevaccsionsnesies **$2.10@2.15 

Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed).............. $1.50@2.00n 
Hide trimmings (green, salted)....... 1.00 
Sinews and pizzles (green, salted)... 1.00 
Per ton 
Cattle jaws, skulls and knuckles......... $60.00n 
Pig skin scraps and trim, per Ib............ 3@38% 

Animal Hair 

Winter coil dried, per ton................. $100.00 
Summer coil dried, per ton............... 60.00 
CED GND nnn0 06.0050 cdbcecercecesve 4%@5% 
Winter processed, gray, Ib................e0000- 13 
Summer processed, gray, Ib.........:........ 7@8 





**Quoted f.o.b. basis. 
*Quoted Delivered basis. 





influenced higher quotations during the 
week. Thursday, choice white grease 
was quoted at 5%c; A-white at 5%c 
nominal; B-white, 5%c; yellow, 5c; 
house, 4%c nominal; brown, 4c nominal, 
and brown, 25 f.f.a. at 4%c nominal. 
GREASE OILS: This week’s market 
declined in line with raw materials. 
Trading was reported on the quiet side 
early in the week but looked a bit better 
by weekend. Domestic demand was 
fair, with production regulated on the 
basis of sales. No. 1 lard oil was quoted 


Thursday at llc, in drums, l.c.l., f.o.b. 
Chicago. Prime burning oil was quoted 
at 13%c, and acidless tallow at 11c. 

NEATSFOOT OILS: Substantial de- 
clines were registered this week. Pro- 
duction and demand were unchanged 
and about normal. Pure neatsfoot oil 
was quoted Thursday at 17c, basis 
drums, l.c.]., f.0.b. Chicago, down 3 to 5c 
from previously quoted price. 20-degree 
neatsfoot oil sold at 23c, 3c lower. 
Sales of 15-degree neatsfoot oil were 
reported at 24c. 














Wiritam Eisenstapt 


Buyer and Exporter 


TALLOW and GREASE 


All Grades and Descriptions 
141 W. Jackson Blvd., (Board of Trade Bldg.) CHICAGO 4, ILL. * Cable Address: |RONTOW 
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VEGETABLE OILS 


Thursday, May 12, 1949. 








The major crude vegetable oils mar- 
ket got away to a slow start with little 
change in price structures. However, on 
the basis of later trading, a firmer tone 
developed, with offerings tightening up. 
Prices were advanced on most oils. The 
spread between bid and asking prices 
resulted in a relatively dull market by 
weekend. Offerings were reportedly 
more than ample to meet requirements. 

SOYBEAN OIL: The market was 
somewhat unsettled this week, with 
crusher and refiner interests again pre- 
dominating in the over-all procurement. 
Trading was quiet early, with only light 
buying interest registered. Product 
for spot delivery was quoted at 10%c 
bid, and 11c asked. June shipments were 
bid at 105%c, with some Iowa oil avail- 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 
v oe Dbcdadevds bedewendci bsdooFeusaovese : : 8 P 


eumane oil, in tanks, f.0.b. mills, 





MODS oo 604.660.500s460 corecescondeses lipd@ax 
Corn oil, in tanks, f.o.b. mills.............. 124pd 
Coconut oil, Pacific Coast............... bal 7 
Peanut oil, f.0.b. Southern points.............. 2% 
Cottonseed foots 

Midwest and West Coast................. 1%@2 

BOE: wo ccc dc dd beesecesoshecéccestecececss 1%@2 

Prices f.o.b. Chgo. 
White domestic, vegetable.............-..+45- 25 
White amimal fat. .....ccccccccccscccccccsece 25 
Milk churned pastry 25 
Water churned pastry... ......--.secseeeeweceee 24 


able at 10%c and Indiana and Illinois 
oil at 10% @l1lc. Buying interest was 
reported at 10%c for July and Septem- 
ber delivery, with no offerings uncov- 
ered at these levels. Thursday’s spot 
price was quoted at 11c paid and asked. 

CORN OIL: Trading was dull with 
only a few sales reported. Product for 
spot shipment was offered at 12@12%, 
with sales reported Thursday at 12%c. 

COCONUT OIL: Product for spot de- 
livery was being offered early at 16c, 
with bid prices reported at 15%c, Pa- 
cific coast. Delivery for last half of May 
was quoted at 15%c. Later offerings 
came to light at 15%c; however, no 
trading came to light. The Copra price 
was reported about $187.50 a short ton, 
c.i.f., Pacific Coast. The quoted price 
for spot oil was reported at 15% @15%c 
asked. 

PEANUT OIL: The market was 
somewhat weaker with export interest 
at 12%c. Trading was dull, with a 
little selling reported for spot ship- 
ment at a 13c level. Thursday’s quoted 
price was 13c, down \c. 

COTTONSEED OIL: Early inter- 
est and action was about steady at 
11%c nominal for Valley and South- 
east, with Texas at %c lower. Supplies 
according to trade reports were some- 
what difficult to uncover about mid- 
week. Later trading came to light in 
the Valley at 11%c, with offerings ob- 
tainable at 115% @11%c. Texas was re- 
portedly sold at 11%c, with bids at 
11%c. The closing quoted prices Thurs- 
day on Valley and Southeast were 11% 


nominal, while Texas was quotable at 
11% @11%c nominal. 

The New York futures quotations for 
the five day period were as follows: 


SATURDAY, MAY 7, 1949 
Open High Low Close Pr. cl. 


ES Oe 13.65 18.65 13.65 13.65 13.64 
July .......°13.70 13.82 13.75 *13.75 138.78: 
Sept. ......°18.35 ieee dee “13.38 138.41 
eae *12.90 osee dase *13.00 13.05 
Dec. .......°12.80 eee --- 912.40 13.0 
Ge igavoduc +12.30 ade +. *12340 123.40 
BUM. occas +12.30 ease «6822.00 123.0 


Total sales: 28 content ts. 


MONDAY, MAY 9, 1949 
May ....... 13.70 18.70 13.65 13.70 13.65 


DF hatin asa *13.71 13.78 13.68 13.72 18.75 
GO xxebes *13.35 18.48 18.34 13.34 13.38 
Di sbadeas *13.00 13.18 13.00 °*13.05 18.00 
ee 57 13.00.45. ..-. ©1240 12.40 
i. setaged +12.40 aves bees 712.40 12.40 
antl es +12.40 .e+ $12.40 12.40 


Total sales: 43 conteacts. 


TUESDAY, MAY 10, 1949 


May ....... 13.7% 14.00 13.71 14.00 138.70 
Jaly ....... *13.70 18.80 18.71 °13.87 13.72 
Sept. ...... *13.38 18.53 138.39 13.538 18.84 
OEE. socvves *13.05 ace eee *13.20 13.05 
Dee. .cccses *12.40 eves tes "12.50 12.40 
Jan. .......412.40 voae 200s 412.50 12.40 
MMP. s.cces +12,40 onde 712.50 12.40 


Total sales: 74 contsncte. 


WEDNESDAY, MAY 11, 1949 


May ....... 14.15 4.25 14.06 14.24 14.00 
July ....... 13.9 18.96 13.88 13.91 13.87 
Sept. ...... *123.53 18.60 13.34 13.55 138.58 
Oct. rcccees *13.25 18.30 13.30 °18.25 138.20 
Dee. 2.000% *12.50 oan aes “12.50 12.50 
GOR. secvess 412.50 Sé08 dee 12.50 12.50 
Mar. .. . 412.50 sive 12.50 12.50 


Tota) enles: 96 contracts. 


THURSDAY, MAY 12, 1949 





Total sales: 157 contracts. 
*Bid. tNominal. tAsked. 
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These caps are adjustable to any head 
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- able power-belt conveyor unit extends to 





Saves Time and Work — Loading — 
Unloading — Stacking — Unstacking 
This compact, mobile, easily maneuver- 


46° in either direction and retracts to 
9'10". Reaches into cars, trucks, trailers. 
Handles boxes, bags, bundles, cartons, 
crates, cases weighing up to 150 Ibs. 
Available in two models—1 way stretch 
and 2 way stretch—and 4 sizes. Write 
for Extendoveyor Bulletin No. NP-59. 
Standard Conveyor Company, North St. 
Paul 9, Minn. 








STANDARD 

CONVEYOR COMPANY 
North St. Paul 9, Minn. 
GRAVITY & POWER 


CONVEYORS 




















size, eliminating annoyance of shrink- 

age and assortment of sizes. Cost less than average 
expense of laundering ill-fitting cloth caps. Light 
and comfortable to wear. Send coupon now. Just mail 
the-coupon below and we will send you, absolutely 
FREE, a patented adjustable Paperlynen Service Cap, 
with your company name and/or trade mark on it. 


rere et COMPANY 

555 West Goodale St., Dept. S-5 

Cleaves, Ohio 

Please send us, absolutely FREE, a £ pened adjustable Paperlynen Cap, 
with our Company name 22 given | (If you wh pant unde emi ee 


cap, too, a sheet showing it.) 

DEBS 5 0 0c 6a ceed cho ccd onde d006nbee c4d0 40660) 4ne ad eeed 
RETIUEE. oo veccccccecceececdsvsvvessuvarescsosecsneseseae 
ee Toe ens Pas bréeachotacdet SOGRs <2 detetesecve 











The National Provisioner—May 14, 1949 











- oa ee 


HIDES AND SKINS 





Fair trade in packer hides—Prices 
steady to higher—Light, mixed heavy 
and light native steers firm to 1c up— 
Butt brands and Colorados in better 
position—Light Texas sold ‘2c up, ex- 
light Texas strong to 2c hi 

Native cows sold 2 to 1c higher— 
Bulls steady—Calf and kipskins un- 

changed. 


Chicago - 


PACKER HIDES: The market on 
packer hides generally registered higher 
prices this week. Offerings were limited 
as packers in most part were in a well 
sold up position. Trading was moderate 
with mixed prices reported, and con- 
tinued premiums paid for specialty de- 
scriptions. It is felt that better prices 
will be realized on all hides if tanners’ 
requirements increase. 

Light native steers sold in one 
quarter at steady prices, while heavy, 
mixed light and heavy selections were 
steady to strong. Late this week one 
packer sold a quantity of all May mixed 
light and heavy native steers at 20%c, 
% to %c above previously paid prices. 
Butt brands sold in a mixed price way, 
with light weights reportedly dis- 
counted, while heavy butts sold %c up. 
One lot of ex-light Texas steers sold 2c 


higher than previously paid prices. 
Light native cows also sold at %c higher 
levels, while one lot of heavy native 
cows was reported at about steady 
levels. Branded cows also moved at 
higher prices. 

Approximately 67,000 hides were re- 
ported sold during the week. Only a 
limited quantity of native steers were 
reported. One packer sold 3,000 light 
native steers, April and May takeoff, at 
28c, Chicago basis. Another sale in- 
volved 2,000 April-May heavy native 
steers at 19%%c, f.o.b. St. Paul. Another 
packer sold 3,500 river point April-May 
heavy native steers at 19c, basis Chi- 
cago. About midweek, one packer sold 
2,100 mixed light and heavy native 
steers, origin Cedar Rapids and Omaha, 
May salting, at 204%2c Chicago basis. 
Later, another packer sold 1,450 
Witchita, mixed light and heavy native 
steers, January forward salting, at 19c, 
basis Chicago. 

Branded steers sold in a fair way at 
mixed prices, and included some mixed 
light and heavy weights in the selling 
structure. One early sale involved a 
mixed lot of heavy and light butt brands 
at 17% and 18%c, Chicago basis. One 
packer sold 4,000 butt brands from sev- 
eral points, April forward, at 1844c Chi- 
cago basis, and later sold an equal 
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quantity of light weight butt brands, 
January forward, at 18%c, Chicago 
basis. Another packer sold 1,400 March 
forward river point butt brands at 
18%c, basis Chicago. Same packer sold 
1,200 heavy Texas steers from two 
points, at 18 and 18%c, basis Chicago. 
Another packer sold 1,100 exlight Texas 
steers about midweek at 26c, f.o.b. Fort 
Worth. 

Moderate movement of light native 
cows was reported this week, involving 
about 21,000 hides. Early, one packer 
sold 2,000 April-May light native cows 
at 25%¢c, f.o.b. Kansas City, 2,000 of the 
same description at 24%c, f.o.b. Omaha, 
4,000 of the same at 25c, f.o.b. St. Louis, 
and 3,000 at 24%c, f.o.b. St. Paul. Later, 
another packer sold 1,100 Omaha, April 
light native cows at 25%c, Chicago 
basis. About midweek, another packer 
sold a total of 5,500 light native cows, 
all April-May takeoff from several ship- 
ping points, basis 2444c, Chicago, 24%c, 
f.o.b. St. Paul, and 25c, f.o.b. Omaha. 
Another sale involved 2,000 Kansas City 
and Omaha light native cows, April- 
May takeoff at 25%c, and 1,000 St. Paul 
light native cows at 24%c, both basis 
Chicago. One sale of heavy native cows 
was reported, involving 1,200, April- 
May salting at 20c, f.o.b. Omaha. 

Late last week, one packer sold 2,300 
lightweight branded cows at 22'%c, 
f.o.b. Lake Charles. Early this week, 
the Association sold 1,200 April-May 
branded cows at 19c, Chicago basis. 
Later, one packer sold 2,400 Kansas 
City, Cedar Rapids and Omaha April- 
May branded cows at 19c, Chicago basis. 
Another packer reportedly sold about 
6,000 branded cows, all April-May salt- 
ing, at about 19c, Chicago basis. At 
midweek, another packer sold 3,000 
river point branded cows, April-May 
takeoff at 19c, Chicago freight equal- 
ized. 

No material change was reported in 
packer bulls with trading reported at a 
standstill. Packer native bulls were 
quoted Thursday at 16c, with brands at 
15c nominal. Late last week one packer 
sold a lot of 800 light average native 
bulls at 16c, f.o.b. St. Paul. Also last 
Friday, the Association sold 1,600 native 
bulls at 16c, with brands at 15c, Chicago 
basis. 

OUTSIDE SMALL PACKER: Very 
little was accomplished in the market 
this week. However, a firmer price tone 
was in evidence despite the lack of tan- 
ner interest. Some selling was reported, 
but demand varied with the types and 
quality of hides available. All weight 
native steer and cow hides were in a 
firmer position at 17%@19%c, with 
brands quotable at ic less. Activity was 
scattered and confined to medium weight 
hides. Car of 48/50 selected and 
trimmed hides was sold at 21%c, and 
car 45-lb. average weights, selected and 
trimmed, sold at 23%c, f.o.b. Some 
60/62-lb. weights, based on selection, 
moved at 18c, f.o.b. shipping point. 

With the best of country hide dis- 
posed of there was little interest in the 
market this week. Lightweight and 
average weight hides looked better; 
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however, heavy hides were dormant. All 
weight country hides were quotable at 
15% @16%c, nominal. 

WEST COAST HIDES: There was no 
trading reported on Pacific coast hides 
this week, and information was lack- 
ing in connection with markets and 
trade conditions at this point. Reports 
were in evidence that a steady to firmer 
price tone existed. Last reported sales 
were on the basis of 15%c for steer 
hides and 16%c for cow hides, flat, 
f.o.b. shipping point. Previously _re- 
ported sales by large packers, on a 
selected basis coordinated with Chicago 
price structures. 

PACKER CALF AND KIPSKINS: 
No trading was reported this week, fol- 
lowing last week’s extensive selling. 
Packers in most part were in a well sold 
up position. Last reported sales were on 
the basis of the new trim. Prices were 
about steady with the quoted list. 

There was no selling action in the kip- 
skins market and offerings were lack- 
ing. Previously quoted prices on North- 
ern native kipskins were at 45c, with 
brands quoted at 42%c. Packer South- 
ern native kipskins were quoted at 
42%c, with brands 2%c less. 

The packer regular slunk market was 
dull this week, with no offerings or sales 
reported at any point. Steady prices 
again prevailed. Last sales were made 
on the basis of $2.75 each. Hairless 
slunks, 16-in. and up, are again quoted 
at 80@90c nominal. 

SHEEPSKINS: The market on pack- 
er shearlings was steady to firm, with 
demand exceeding supplies. Curtailed 
production influenced by livestock short- 
ages has influenced a strong position 
on all grades. No. 1 shearlings are again 
quoted at $2.85 each, No. 2s, at $2.10, 
No. 3s, at $1.60, and No. 4s at $1.00 each. 
One packer sold several cars including 
all grades at the quoted prices. Another 
sale of one car involved No. 2s and No. 
3s, at $2.10 and $1.60 each, respectively, 
f.o.b. shipping points. 


N. Y. HIDE FUTURES 


MONDAY, MAY 9, 1949 


Open High Low Close 
Ere 20.00b 20.00 19.88 20.00 
Sept. ........19.90 19.90 19.75 19. 85b 
BOE. wcce-ces 19.50b 19.55 19.50 19.55b 
Mar. ........18.90b 19.00 19.00 19.00 
Closing Unchanged to 6 points lower: sales 73 
ots. 
TUESDAY, MAY 10, 1949 
GR. 5 66-04 ok 19.90b 20.30 20.00 20.20 
BOP, svectswe 19. 80b 20.15 19.86 20.10 
Seer 19.75 19.60 19.75 
Mar. ........18.90b 19.10 19.10 19.10b 


* Closing 20 to 30 points higher; sales 29 lote 


WEDNESDAY, MAY 11, 1949 


SUMO acvecer 20.21b 20.70 20.35 20.50b 
Sept. ........20.10 20.67 20.10 20.50 
eee 19.83 20.25 19.83 20.20 
B.. soscevtemmeae 19.50 19.40 19.45b 


Closing 20 to 45 points higher; sales 141 lots. 


THURSDAY, MAY 12, 1949 


June ........20.68 20.70 20.45 20.47 
Sept. ........20.530b 20.56 20.41 20.41 
BE, scccosee 20.20b 20.35 20.25 20.25 
TR atbecese 19.55b 19.65 19.65 19.50b 


Closing 9 points down to 5 up: sales 78 lots. 


FRIDAY, MAY 13, 1949 





June 20.40b 20.46 20.34 20.42 
Sept. 20.30b 20.38 20.33 20.36b 
Jec. 20.05b 20.25 20.20 20.25 
Pee 19.30b 19.68 19.50 19.60b 


Closing 5 points lower to 15 higher: sales 65 lots. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 


The -live hog top at Chicago was 
$19.00 and the average, $18.20. Pro- 
vision prices were: Under 12 pork loins, 
47@48; 10/14 green skinned hams, 42@ 
42%; Boston butts, 33%; 16/down pork 
shoulders, 31@31%; 3/down spareribs, 
37%2@38; 8/12 fat backs, 8%; regular 
pork trimmings, 16% @17%; 18/20 DS 
bellies, 20%n; 4/6 green picnics, 27%; 
8/up green picnics, 22. 

P.S. loose lard was quoted at 11.37%n 
and P.S. lard in tierces at 12.00n. .« 


Cottonseed Oil 


Closing cottonseed oil futures quota- 
tions at New York were: May 14.18; 
July 14.05-06; Sept. 13.65; Oct. 13.25b, 
13.50ax; Dec. 12.70b, 12.90ax; Jan. 
12.70n; Mar. 12.70n. Sales totaled 129 
lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 7, 1949, were 8,030,- 
000 Ibs.; previous week, 7,297,000 Ibs.; 
same week 1948, 6,403,000 Ibs.; 1949 to 
date 140,247,000 lbs.; same period 1948, 
124,619,000. 

Shipments of hides from Chicago by 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous 


Cor. week; 
May 12, '49 Week 1948 


Nat. stra. ..... 19 @23% 19 @23% 27% @28% 
Hvy. Tex. strs. @18%n 184% @18\n @ 26n 
Hvy. batt 

brnd’d strs... @18% 184 @18% a@26 
Hvy. Col. strs.. @18n 17% @18n @25% 
Ex-light Tex. 

SK outnveen 24 @26 @2 @30 
Brnd'd cows. . @i9 18% 28 @28%n 


Hvy. nat. cows.20%@21% 19%@21 28 @28% 


Lt. nat, cows..2444@25% 24%4@25 30 @81 
Nat. bulls ..... @n @ie6 18 
Brnd'd bulls... @iSn @is 17 
Calfskins, Nor.60 @65 0 @6s5 57% @00 
Kips, Nor. nat @45 a4 @ 


Kips, Nor. brnd a 42% @42% @37 

Slunks, reg .. @2.75 @2.75 a3. 

Slunks, shris...80 @90n 80 @O0 1.00@1.10 
CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts...17%@19% 17 @19 23 27 


Brnd’d all wts.164%@18% 16 @18 22 @26 
Nat. bulls ....13 @14 12 @12% 14%@15 
Brnd'd bulle...12 @13 ll @11% 128%@14 
Calfskins ..... 40 @42 40 @42 45 50 
Kips, nat. ....27 @28n 27 @28n 80 32 
Slunks, reg....2.00@2.25 @2.25 2.75@8.00 
Slunks ........50 @7in 30 @75 @1.00 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 

COUNTRY HIDES 
-15%@16% M4%@15% 19%@28 


eastside 10 @l1 G@i0n 13 @18% 
Calfskins ..+..22 @23 22 @23 23 @2% 
Kipskins ...... 19 @21 19 @21 22 @23n 


All country hides and skins quoted on flat trim- 
med basis. 
SHEEPSKINS, ETC. 
Pkr. shearlgs. 
NO. 2oncocces @2.85 @2.85 
Dry pelts .....28 @30n 28 @230n 


@3.50 
26 @2s8 
Horsehides ....9.00@9.25 9.00@9.25 &.75@9.75 





rail for the week ended May 7, 1949, 
totaled 5,656,000 Ibs. 

















4th MORNING DELIVERY 
EAST & WEST COAST! 


That's the Rail Service YOU get when you place an order 
for Slaughter Livestock at the 


Sioux City Stock Yards 


MARKET IN THE NATION 
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LIVESTOCK MARKETS 4.0 win 





Condition of Early Spring 
Lamb Crop Improved During 
April, USDA Report Shows 


The condition of the early spring 
lamb crop on May 1 showed some 
improvement over that of a month 
earlier although conditions were not 
favorable in all the important lamb- 
ing areas, the Bureau of Agricultural 
Economics has reported. Moisture con- 
ditions in the Texas sheep country 
continue very favorable, and in the 
southeastern states early lambs are in 
the best condition on record. However, 
conditions were much less favorable in 
California and the Pacific Northwest. 

Conditions in the early lambing states 
about May 1 were reported as follows: 

In the early lamb range areas of 
California there was no rainfall during 
April, with feed maturing rapidly as a 
result, forcing an early movement of 
the lamb crop. Lambs generally moved 
at lighter weights than last year. In 
the Salt River Valley of Arizona, ship- 
ments were nearly completed by May 1. 
The soil moisture conditions and sum- 
mer range feed situation in Texas are 
good. Yearlings and old crop lambs 
were being marketed in volume by May 
1 although the number to be marketed 
is substantially below last year. On 
May 1 new crop lambs were being 
moved in larger volume than last year. 

In the southeastern states the very 
favorable weather and feed conditions 
during April have resulted in early 
lambs developing generally to the best 
condition on record. Death losses of 
ewes and lambs have been smaller than 
last year. Peak marketings are expected 
during June. 

In the northwestern states, however, 
the cool, dry weather has not been 
entirely favorable for early lambs. 
Feed conditions are generally below 
normal for this time of year and mar- 
ketings may be later than usual. 


Livestock Costs Increase 
in March; Sheep and Lambs 
Up $6 Over Year Ago Price 


The average live weights of the 1,102,- 
000 cattle, 619,000 calves, 4,315,000 hogs 
and 949,000 sheep and lambs slaugh- 
tered under federal inspection during 
the month of March 1949 were reported 
by the U. S. Department of Agricul- 
ture, with comparable figures for March 
1948, as follows: 

Mar. 1949 Mar. 1948 


SE - «0 cbieces ot dee gbeseane 999.6 965.9 
SE. ckrncsesciossceseces 1007.3 976.6 
GPO wed depngtnshedesevedscs 165.3 160.2 
0 er a ree 245.8 249.9 
Sheep and lambs............. 98.6 101.2 


*Steers also included with cattle. 


Packers operating under federal in- 
spection paid a total of $503,260,000 for 
all livestock during March 1949, while 
$456,288,000 was paid in the same 
month of the previous year. The aver- 
age cost per cwt. of livestock was: 


Mar. 1949 Mar. 1948 


na a4eedaks $30.4 be" 6 ware $21.56 $22.77 
OE sc wbepeoses cess 6s anes 23.28 25.00 
ee 24.74 23.17 
| REE FEA 20.36 21.72 

26.20 20.57 





Sheep and lambs. . 


*Steers also included with cattle. 


The dressing yields -of livestock 
slaughtered during March 1949 (per 
100 lbs. liveweight), compared with the 
yields of March 1948, were: 


Mar. 1949 Mar. 1948 


SD odin sé dbund¥ocesweae 55.4 54.1 
EL 0's onvdi cwet gees sens ot 56.3 56.2 
De”, v¢cutthnheneadss chbeae 76.7 76.4 
Sheep and lambs... .: eed 46.2 46.4 
Lard per 100 Ibs............. 15.1 14.3 





Lard per animal............. 37.1 35.8 
*Subtract 7.0 to obtain reported packer style av- 
erage. 


The average dressed weights of the 
different kinds of livestock slaughtered 
in the two months were: 


Mar. 1949 Mar. 1948 





DEED dW dic.cawawd ncbie os ccna st 553.8 522.6 
Calves > 93.1 90.0 
Hogs 188.5 190.9 
Sheep and lambs 45.6 47.0 





LIVESTOCK EXPORTS-IMPORTS 


Preliminary figures for total United 
States exports and imports of livestock 
during the fiscal year 1947-48 (begin- 
ning July 1), compared with 1946-47, 
were reported as follows: 


1947-48 1946-47 
No. No. 
EXPORTS (domestic)— 
Cattle for breeding........... 7,000 18,000 
Other cattle 2 .cccsccccccccces 1,000 3,000 
Hogs (swine) ..............+. 1,000 1,000 
Sheep, (incl. Karakul)........ 1,000 5,000 
Horses for breeding........... 1,000 5,000 
OtRer ROTSOS 2. cde ccccccccess 4,000 111,000 
Mules, asses and burros....... 17,000 23,000 
IMPORTS— 
Cattle for breeding, free...... 41,000 27,000 
Cattle, other, dutiable— 
Over 700 pounds. .(Dairy) ...64,000 . 54,000 
(Other)... sd 17,000 
200-700 pounds ............. 2,000 141,000 
Under 200 pounds...........10,000 8,000 
Hogs— 
For breeding ................. 3,000 2,000 
Other hogs, Ibs............... 63,000 26,000 
Horses— 
For breeding ........ -.«+» 1,000 . 
DEE occ ccwccnqsezncce --+- 4,000 4,000 
Horses and mules for 
immediate slaughter .16,000 14,000 
Sheep and Lambs— 
Sheep for breeding........ .. 5,000 4,000 
Other sheep and lambs........ 1,000 4,000 
Goats— 
Vor breeding ......ccccccscss ad ° 
Other goats ......... ‘ ‘ ° a 
*Less than 500 


Average weights and costs of hogs at 
six markets during April 1949 were: 
BARROWS 


AND GILTS sSOWS 
Apr. Apr. Apr. Apr 
1949 1948 1949 1948 
CHICRSO cccccsice $18.60 $19.98 $15.34 $15.94 
Kansas City ..... 18.47 19.83 15.59 15.42 
QUNBRR 6 ocwcccese 18.11 18.78 15.77 14.29 
St. Louis Nat'l 
ee, WOM cesce 18.59 20.99 15.73 16.33 
St. Joseph........ 18.43 19.63 15.91 15.62 
Oe. FEE. cccccees 18.32 18.82 16,02 13.78 
Average Weight in Pounds 
Chicago ......... 250 267 454 454 
Kansas City ..... 231 242 427 417 
Omaha .......... 268 264 446 443 
St. Louis Net'l 
Stk. Yds. ..... 221 228 398 394 
St. Joseph ..... 235 250 436 428 
ee BED vivcecer 258 250 414 388 





* Lives tock Buying 


can be PROFITABLE 
and CONVENIENT 


Try we 


KENNETT-MURRAY 














CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 


Order Buyer of Live Stock 
L. H. MeMURRAY. ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 








LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN, 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
May 11, 1949, reported by the Production & Marketing Ad- 





ministration: 
HOGS: (Quotations based on 
hard hogs) 


BARROWS AND GILTS: 
Good and Choice: 





120-140 

140-160 

160-180 

180-240 

240-270 

270-300 

300-330 50 

330-360 Ibs...... 16. 50- 17.25 
Medium: 

160-220 Ibs...... 16.25-18.00 
SOWS: 

Good and Choice: 

270-330 Ibs...... 16.50 only 

330-360 Ibs...... 16.00-16.50 

360-400 Ibs...... 14.75-16.00 
Good : 

400-450 Ibs...... 14.25-15.50 

450-550 Ibs...... 13.50-15.00 
Medium: 

250-550 Ibs...... 13.00-15.50 
PIGS (Slaughter) : 

Medium and Good: 

90-120 Ibs...... 13.50-16.50 


St. L. Natl. Yds. 








Chicago Kansas City 


Omaha 


St. Paul 






eee $ 
-50-18.00 16.75-18.00 
-75-18.60 17.75-18.50 
.40-18.75 18.25-18.65 -18. 
-15-18.60 17.75-18.50 18.25-18.7! 
-60-18.25 17.00-18.00 17.75-18.25 
-25-17.85 16.75-17.25 17.00-18.00 
17.00-17.50 16.50-17.00 17.00-18.00 
15.75-17.75 17.25-18.25 17.00-18.25 .......... 


16.00-16.50 15.75-16.00 16.50-1 
16.00-16.25 15.75-16.00 16.50-1 
15.50-16.00 15.50-16.00 16.50-1 


7.00 16.00- 
7.00 16.00-16.54 
7.00 16.00-16.50 





16.00-16.7 
16.00-16.75 





13.00-15.25 14.50-15.75 15.50-16.50 


14.00-16.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 
700- 900 Ibs.. 
900-1100 Ibs. . 
1100-1300 Ibs. 
1300-1500 Ibs... 

STEERS, Good: 
700- 900 Ibs 
900-1100 Ibs 
1100-1300 Ibs.. 
1300-1500 lbs 

STEERS, Medium: 

700-1100 Ibs..... 22.50-24.00 
1100-1300 Ibs..... 22.00-23.50 


25.25-26.50 





STEEKS, Common: 
700-1100 Ibs... . 
HEIFERS, Choice: 
600- 800 Ibs.. 
800-1000 lbs. . 

HEIFERS, Good: 
600- 800 Ibs 
800-1000 Ibs... .. 

HEIFERS, Medium 
500- 900 Ibs..... 22.00-23.75 


HEIFERS, Common: 
500- 900 Ibs..... 19.50-22.00 


COWS (All Weights): 


TIOGE « cccsccecsce 
eee f 9.2 
Cut. & com 16. 00 18.25 
Canners . 14.00-16 00 




















25. 2 
25 )- 
25. 25.50- 
m. 00- 28.00 24. 25.00-26.50 


23.50-2 
23.50 
23.00-25.. 
23.00-2! 





92 95-5 23.75 21.50-223.25 21.00-23.50 
29 O0-! 75 20.50-23.00 





20.50-22.25 20.00-22.00 19.50-21.25 19.50-21.00 


4.25 «624.00-25.50 
1.25 06«624.00-25.50 


23.00-24.00 
3.00-24.00 


22.00-24.00 21.00-23.75 20.50-23.50 20.50-23.00 


19.50-22.00 19.00-21.00 18.50-20.50 19.00-20.50 





19.00-21. 18.00-20.00 

17.00-18.00 

5.25 25 15.00-17.00 
13.00-15.25 14.00-15.00 


BULLS (Yrigs. Excl.), All Weights: 


Beef, good 
Sausage, good . 
Sausage, medium. 
Sausage, cut. & 
GOR. cococcccce 17.00-19.00 


20.00-21.00 
20.50-21.50 
20.50-21.50 


VEALERS (All Weights): 
Good & choice... 24.00-28.00 
Com. & med..... 17.00-24.00 
Cull, 75 Ibs. up.. 13.00-17.00 


CALVES (500 Ibs. down) 
* Good & choice... 23.00-25.50 


Com. & med. . 17.00-23.00 
Cull ....-...005- 14.00-17.00 








20.50-% 
21.50 
20.50-5 


20.50-21.50 18.50-20.50 18.50-19.00 
21.00-21.50 20.50-21.50 20.00-21.00 
19.50-21.00 19.00-20.50 19.00-20.00 





18.50-20.50 17.00-19.50 16.50-19.00 17.50-19.00 


25.00-26.5 24.00-28.00 28.00 
19.00-22 18.00-24.00 23.00 
15.00- 14.00-18.00 16.00 





23.00-26.00 23.00-26 
17.00-23.00 17.00-2 
15.00-17.00 


20.00-2% 
17.00-2 
13.00-17. 13.00 TH 13.00 





SLAUGHTER LAMBS AND SHEEP:' 


LAMBS (Wooled): 
Good & choice*. 
Med. & good*... 
Common . 
LAMBS (Shorn): 
Good & choice* 
Med. & good*.. 
Common ........ 
EWES (Shorn) 
Good & choice*.. 


10.00-12.00 
Com. & med..... 9.00-10.00 





29.00 30 00 
24.50-25 
19.00-24.00 





28.50-5 
24.00-: 
18.00-: 





12.00-13.00 


12.00-13.00 10.25-11.50 
9.00-12.00 10.00-11.75 8.00-10.00 


12.00-13.25 
9.50-11.75 


‘Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 

*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined rep- 


resent lots averaging within the 


medium grades, respectively. 


top half of the good and the top half of the 
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ADLER 


Stockineftes 


quality made for over 80 years 





THE ADLER COMPANY, CINCINNATI 14, OHIO 


SIOUK CITY [ARKET 













RECEIPTS 
JAN-FEB. 


1949 













HIPPED FOR SLAUGHTER 


‘198,067 


RECEIPTS 
JAN: FEB 


1949 


43+% 60% 70% son os 





















SHIPPED FOR SLAUGHTER 
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LIVE STOCK ORDER BUYERS EXCLUSIVELY 


MR.Bell......4ogs Wey 
Doyle Potts...Caittle 98-0674 


THE NATION DEMANDS 
SIOUX CITY BEEF AND PORK ! 
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STAINLESS STEEL 
STEAM JACKETED 


MODEL RA 
AGITATOR 
KETTLE 


INTERIOR VIEW 

WITH AGITATOR 

PARTS IN PLACE 

Ss 
WE ALSO BUILD: 
Tanks — Collis 

Vacuum Kettles 
Revolving -Pans 

ratory Units 

Special Equipment 








The GROEN Model RA Agitator 
Kettle COMPLIES WITH THE MOST 
RIGID HEALTH DEPT. REQUIRE- 
MENTS, Exclusive GROEN detach- 
able shaft coupling permits all agi- 
tator parts to be removed in a few 
seconds for thorough, SANITARY 
cleaning ...ond as instantly re- 
placed. Yet parts or coupling can- 
not disengage in operation. 

Mixing is highly efficient. Large re- 
volving scraper blades produce 
continual movement of contents 
away from heated wall and against 
baffle. Smaller blades at bottom 
prevent settling of unmixed por- 
tions. Bracket at top for thermom- 
eter into mixture. Details about 
this and our heavier-duty Model 
TA are given in Bulletin AK. Write 
for it. GROEN MFG. CO., 4551 
W. Armitage Ave., Chicago 39, Ill. 


halfa century of fine kettles 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
principal centers 7 the week ending 


ne oh May 7 


THE NAT 


Armour, 


hogs; Wilson, 4,390 hogs; 


hogs; Shippers, 5,010 hogs: 
16,186 hogs. 
Total: 24,560 cattle; 1,812 
38,946 hogs: 3,997 sheep. 
KANSAS CITY 
Cattle Calves Hogs 
Armour ... 2,510 447 3,273 
Cudahy . 1,641 431 S04 
Swift ..... 2,147 466 796 
Wilson 1,099 248 1,972 
Central ... 155 eee oo 
Others . 3,453 61 7,359 
Totals ..11,005 1,653 14,204 
OMAHA 
Cattle & 
Calves Hogs 
Armour ..... 6,361 7,068 
Cudahy ..... 3.889 4,760 
Swift Sime . 5,087 4,618 
Wilson ...... 3,611 3,528 
PD «<ivavae 52 ee 
Greater Omaha 112 
Hoffman ee 120 
Rothschild 480 
Roth .. 196 
Kingan 1,534 
Merchants 19 
Midwest s . 
Others ..... 10,054 
Totals 21,419 30,028 
E. 8T. LOUIS 
Cattle Calves Hogs 
Armour . 2,846 9,386 
Swift ° y ba 8.389 
Hunter . 5,460 
Heil 2,093 
Krey 6,341 
Laclede 1,048 
Sieloff Oo 
Others -. 2,908 663 4,153 
Shippers .. 3,016 673 17,718 
Totals 12,392 4,986 55,148 
8T. JOSEPH 
Cattle Calves Hogs 
Swift x 272 6.917 
Armour 360 7,954 
Others 241 5,634 


Totals .. 
Does not 


IONAL 


CHICAGO 
7,302 hogs: 








8,145 873 20.505 


949, as reported to 
PROVISIONER: 


Swift, 405 
Agar, 5,653 


Others, 


ealves; 


Sheep 
1,329 
745 
3,013 
1,286 
1,500 


7,873 


Sheep 
1,647 
557 





28 
669 


3,859 


Sheep 
706 
1,004 
45 


2,043 


Sheep 
4,119 
nol 
707 


5,377 


include 286 cattle and 
1,788 hogs bought direct 


SIOUX CITY 


Cattle Calves Hogs 





Sheep 


Cudahy 43 6.616 m2 
Armour 58 6,549 397 
Swift ... 31 3,320 612 
Others .... 22 2 ais a 
Shippers ..14,991 134 11,450 1,054 

Totals ..25,724 268 27.935 3,015 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 955 236 3,144 1,686 
Guggen- 

heim 447 
Dunn- 

Ostertag. nO see 4 
eer 69 ‘- 739 
Sunflower . 11 od 64 
Pioneer ... alan - hain 
Excel .... 756 oes es 
Others .... 374 ‘ 393 500 

Totals .. 2,662 236 4,344 2,186 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 645 76 «1,441 313 
Wilson 902 229 1.605 240 
Local 

Butchers. 161 2 674 

Totals .. 1,708 307 3,720 553 

Does not include 721 cattle, 212 
calves, 6,906 hogs and 1,497 sheep 





bought direct. 
LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour ... 106 orang 306 
Cudahy ... 166 we > 
GEES. seeds 343 49 183 
Wilson ... 171 ree 
Acme ..... 491 18 
Atlas ..... 281 17 ale 
Clougherty. 36 han 167 
Coast ..... 366 19 45 
Harman .. 300 — te 
ae 185 65 «41,199 
Union .... 6 Jen eae 
United ... 209 9 427 
Others .... 3,564 552 846 
Totals .. 6,243 729 3,673 





DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,994 62 2,042 6,781 
Swift ..... 1,893 55 1,715 1,940 
Cudahy ... 1,408 53 2,611 995 
Others .... 2,409 162 2,561 940 


Totals .. 7,704 - 332 9,829 10,656 
8ST. PAUL 


Cattle Calves Hogs Sheep 








Armour ... 6,7! 51 2,625 9,405 680 
Bartusch . bac od 
Cudahy 1,266 noes 339 
Rifkin .... 14 tee vee 
Superior 2 O11 whih 45 see 
Swift ..... 6,630 3,234 14,600 605 
Others .... 2,054 2,506 6,646 1,500 
Totals ..20,799 9,645 30,741 3,133 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... : eae 140 
Kahn's oes a 
Lobrey .. owe ’ 659 
Meyer . . 4 ae 
Schlachter 216 219 : 21 
National . 210 6 
Others 1,785 1,200 14,175 36 


Totals .. 2,211 1,524 14,834 197 
Does not include 1,125 cattle bought 
direct. Market shipments for the week 
were 292 calves and 2,020 hogs. 
FORT WORTH 
Cattle Calves Hogs Sheep 





Armour ... 632 Y 
Swift ..... 40 7,884 
Blue 

Bonnet SO 9 431 
‘ity . sal 19 168 : 
Rosenthal . $59 8 206 


Totals 2,207 41] 4,051 11,512 
TOTAL PACKER PURCHASES 


Week Cor 

ended Prev week, 

May 7 week 1948* 
Cattle 164,779 153,393 107,613 
Hogs . 258,048 208,155 291,402 


Sheep 54,401 53,178 119. 


*Totals do not include Los Angeles. 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., May 12.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 





37 


Hogs, good to choice 
160-180 Ib $16.00@ 18.00 
180-240 Ib 18.00@ 18.50 
240-300 Ib 17.50@ 18.50 
300-360 Ib 16.50@17.75 

Sows: 
270-360 Ib. 
400-550 Ib 


$16.00@ 16.50 
13.75@ 15.75 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 

week last wk. 

estimated actual 
May 6 36,000 30,000 
May 7 30,500 31,000 
May 9%. 38,000 49.000 
May 10 .35,000 30,000 
BAP BB. orccsces 28,000 35,000 
2. ee . 25,000 42.000 


LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending May 7: 


AT 20 MARKETS, Week Ended: 









Cattle Hogs Sheep 
May 7 223.000 397,000 131,000 
Apr. 30 46,000 423,000 119,000 
1948 .++++-245,000 439.000 211,000 
eee 281; 000 347,000 274,000 
BOB vc cccce 215,000 365,000 235,000 
HOGS AT 11 MARKETS, Wk. Ended: 
SS tice dvecsvegsceceesdss ue 
Apr. 30 336,000 
DE ches ctceqedaccdpetenman 337,000 
BEE Sea ddsechneeces.scocsushuae 267,000 
Ge Sevwhandedacceee 288 000 
AT 7 MARKETS, Week Ended: 

Cattle Hogs Sheep 


May 7 161,000 

Apr. 30 - 167,000 

1948 «+++ 158,000 J 
sedated 193,000 222.000 147,000 
1946 .......140,000 233,000 119,000 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended May 7, 1949. 


CATTLE a 
Week Cor. 
ended Prev. week, 
May7 week 1948 
Chicagot ..... 24,560 23,963 15,707 


Kansas Cityt.. 12,658 16,600 13,993 





Omaha*t ..... 3 2.413 21,023 8,113 
East a. ~ eee 6,468 7,783 4,783 
St. Josepht.. 8,073 8,989 6,576 
Sioux CityT.. 10,431 10,063 3 
Wichita*t .... 2,662 5,147 


New York & 





Jersey Cityt. 8,510 8,027 
Okla. City*t.. 2,948 8,421 
Cincinnati§ ... 4,295 3,868 
Denvert ...... 6.589 7, 
St. Pault . 17,845 17,722 
Milwaukee? ... 4,071 4,304 

Totals ...... 141,523 188,774 

HOGS 
Chicagot ..... 33,936 
Kansas Cityf:. 14.2% 
Omahat ...... 44,157 
East St. + ed 33. 277 
St. Josepht.... 16,933 
Sioux Cityt.... 17,606 
Wichitat ..... 4,344 


New York & 
Jersey City?t. 38,427 





Okla. Cityt . 10,626 
Cincinnati§ ... 15,961 
Denvert ~+-. 10,085 
St. Paulf..... 24,004 
Milwaukeeft ... 5,170 5,376 214 
Totals ......268,880 274,983 221,278 
SHEEP 
Chicagot .. 8,997 


Kansas C ityt.. 7,873 
Omahat ...... 
East St. Louist 





1,755 





} 
St. Josepht.... 4,670 i 
Sioux City? ... 2,678 2, 
Wichitat ..... 2,186 1,1f 
New York & 
Jersey City?. 32,804 28! 
Okla. Cityt... 2.050 1,383 
Cincinnati§ ... 417 
Denvert ... 5.698 5 
St. Pault aa 1 
Milwaukeef ... 162 
Totals 75,874 T1514 107,742 


*Cattle and calves 

*Federally inspected slaughter, in- 
cluding directs 

{Stockyards sales for local slaugh- 


“Tatockyarés receipts for local slaugh 
ter, including directs. 
LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los 
Calif., on May 12: 
CATTLE: 


Steers, med. & gd 
Heifers, com. to gd 
i. 


Angeles, 


$24.00 25.75 
20.004 24.00 


Cows, gé . 20.00@21.00 

Cows, medium . 18.00@ 19.50 

Cows, cut. & com .. 15.25@17.50 

Cows, canner 13.50@ 15.00 

Bulls, com. to gd 20.00@ 23.00 
CALVES 


Vealers, med. to ch 
Calves, com. to gd 
Calves, culls 


$25.00@ 28.00 
20.00@ 26.00 
14.00@ 20.00 


HOGS: 
Gd. & ch., 200-220 $21.50 
Sows, com. to gd 13.00@ 15.00 


BALTIMORE LIVESTOCK 
-Prices at Baltimore, Md., 


on May 12: 

CATTLE: 
Steers, gd. $26 00 only 
Steers, med & gd.. 23.% 





20.00@ 23.00 
. 22.50@25.50 
. 20.00@22.00 
. 20.00@21.00 
18.00@ 19.00 
15.00@ 17.00 
21.00@ 23.00 
18.00@ 20.50 


Steers, com. & med 
Heifers, med. & gd. 
Heifers, com. ..... 
GE, BG. ccctene 
Cows, com. & med.... 
Cows, can. & cut.. 
Bulls, gd. ........ ‘ 
Bulls, com, & med... 
CALVES: 

Vealers, gd. & ch 
Com. & med..... 


. -825.00@27.00 
20.00 @ 25.00 


CHD ccccccce 12.00@ 20.00 
HOGS: 

Gd. & ch., 180-225... . .819.00@19.50 

Sows, 400/down ...... 14.50@14.75 
SPRING LAMBS: 

GE. & AB. ce cccccccecs $33.00@34.00 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


May 5.... 596 10,129 1,453 
May 6. 555 49.200 504 
May 7.... 247 3,184 17 
May 9.... 491 9,733 591 
May 10.... 6, 961 13,1838 1,461 
May 11....12 900 11,000 700 
May 12.... 500 67,000 500 
*Wk. 

so far.. 2,852 40,916 3,252 
Wk. ago.. .3 2,850 43,904 7,963 
1948 1,412 40,565 9,748 





00050 ne 
1-7 . ..87,551 3,721 39,563 20,330 
*Inclnding 201 cattle, 1,134 culves, 
10,462 hogs and 1,173 sheep direct to 
packers 











SHIPMENTS 
Cattle Calves Hogs Sheep 

May 5.... 1,958 479 
May 6.. 940 106 
ae’ Maes 97 see 
May 9%.... 4,197 ‘ 
May 10.... 2,441 315 
May 11.... 4,000 200 
May 12.... 1,500 200 
Wk 

so far. ..12,136 515 
Wk. ago.. .13,198 957 
1948 ...... 9,666 246 
1947 . . 14,7538 939 

MAY RECEIPTS 
1949 1948 
eee ae 75,1438 51,076 
CORTES «<6 cnaven seas CS 3, 875 
CEOS secs .+++++- 97,204 5 
TED: «6a oan ded ates 11,736 
MAY SHIPMENTS 
1949 1948 

Cattle otvecseewte 26,366 25,100 
Hogs ok ots dens. ee 14,742 
Ge esa daksshusees 4,578 6,252 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, May 12 


Week Ended Prev. 


May 12 week 

Packers’ purth... 34.576 
Shippers’ purch. . 3.704 
Betas .cccssore 38,370 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended April 30: 


CATTLE 
Week ended Same Week 
Apr. 30 Last Year 
Western Canada..13 _ 10,816 
Eastern Canada. 12,606 





Total ...cccvss 25,686 23,422 
HOGS 


Western Canada..25,270 22,087 








Eastern Canada. .54,861 61,607 

Totes ccs “80, 131 83,644 
SHEEP 

Western Canada... 1,238 2,306 

Eastern Canada... 2,320 2,487 

Total .cscsvses 8,558 4,793 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended May 7: 


Cattle Calves Hogs* Sheep 

Salable ..... 625 1,688 365 104 
Total (incl. 
directs) ..4,712 6,610 21,149 16,861 
Previous week: 
Salable ... 642 1,753 152 147 
Total (inel. 
directs) .5,396 7,214 24,333 15,612 
*Including hogs at 3ist street. 





PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ending May 5 
Cattle Calves Hogs Sheep 


Los Angeles. .6,900 1,000 3,600 925 
No. Portland.1,620 250 1,735 665 





Lithographed 
CANS 


for 


LARD - SHORTENING 


HEEKIN Lithographed Cans for Lard- 
Shortening give your product added sales 


punch and individuality of trade mark 
and design. Your product...in an attrac- 
tively designed Heekin Lithographed Can 
is certain to attract greater attention from 


the consumer. Let's talk it over. 











San Francisco. 850 210 2,050 575 
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HEEKIN 
CANS 


OMPANY, CINCINNAI 





HEEKIN METAL CANS AVAILABLE IN UNLIMITED QUANTITIES 


Page 91 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


WESTERN DRESSED MEATS 


STEER AND HBIFER: Carcasses 
Week ending May 7, 1949.. 12,762 
Week previous ........... 12,412 
Same week year ago....... 10,338 

cow: 

Week ending May 7, 1949.. 1,119 
Week previous ........... 953 
Same week year ago....... 825 

BULL: 

Week ending May 7, 1949.. 658 
Week previous ........... 878 
Same week year ago....... 328 

VEAL: 

Week ending May 7, 1949.. 12,581 
Week previous ........... 13,537 
Same week year ago....... 18,957 

LAMB: 

Week ending May 7, 1949.. 20,766 
Week previous ........... 27,752 
Same week year ago....... 24,930 

MUTTON: 

Week ending May 7, 1949.. 402 
Week previous ........... 1,118 
Same week year ago....... 543 

HOG AND PIG: 

Week ending May 7, 1949.. 2,330 
Week previous ........... 11,703 
Same week year ago....... 6,859 

PORK CUTS: 

Week ending May 7, 1949. .1,991,731 
Week previous ........... 1,857,484 
Same week year ago....... 1,279,896 

BEEF CUTS: 

Week ending May 7, 1949.. 77,583 
Week previous ........... 98,803 
Same week year ago....... 73,315 


VEAL AND CALF: 
Week ending May 7, 1949.. 28,152 
Week previous ........... 
Same week year ago....... 

LAMB AND MUTTON: 
Week ending May 7, 1949.. 7, 
Week previous ........... 8,302 
Same week year ago....... 4, 


BEEF CURED: 


Week ending May 7, 1949.. 8,626 
Week previous ........... 807 
Same week year ago....... 24,155 


PORK CURED AND SMOKED: 
Week ending May 7, 1949.. 922,851 
Week previous 1,045,958 
Same week year ago....... 470,888 

LARD AND PORK FATS:+ 


Week ending May 7, 1949.. 177,042 
Week previous ........... 339,985 


Same week year ago....... 40,776 
LOCAL SLAUGHTER 

STEERS: 

Week ending May 7, 1949.. 6,836 

Week previous ........... 6,401 

Same week year ago....... 5,926 
COWS: 

Week ending May 7, 1949.. 1,230 

Week previous ........... 1,148 

Same week year ago....... 1,224 
BULLS: 

Week ending May 7, 1949.. 444 

Week previous ........... 478 

Same week year ago....... 951 
CALVES: 

Week ending May 7, 1949.. 11,638 

Week previous ........... 1,366 

Same week year ago....... 9,851 
HOGS: 

Week ending May 7, 1949.. 39,427 

Week previous ........... 40,355 

Same week year ago....... 32,059 
SHEEP: 

Week ending May 7, 1949.. 32,804 

Week previous ........... 28,540 

Same week year ago....... 35,478 

Country dressed product at New 


York totaled 6,644 veal and 177 lambs 
in addition to that shown above. Pre- 
vious week: 7,825 veal, 8 hogs and 81 
lambs. Same week 1948: 9,189 veal, 
15 hogs and 69 lambs. 


tIncomplete. 
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WEEKLY INSPECTED SLAUGHTER 


The report of inspected slaughter of livestock at 32 centers 
for the week ended May 7, as given by the USDA: 


Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lambs 
New York, Newark, Jersey City..... 8,510 11,638 38,427 32,804 
Baltimore, Philadelphia ............ 5,421 1,468 23,786 1,401 
NORTH CENTRAL ° 
Cincinnati, Cleveland, Indianapolis... 11,230 5,099 64,268 2,918 
oo ee Se 27,919 9,202 70,430 8,130 
t. Paul-Wis. Group’............... 27,915 28,716 70,458 2,831 
a, OD BONN. oc chs cen cccccvee ves 10,787 8,345 69,128 5,503 
EE MEE vin ced vp ges sacunetves eh dos 10,447 216 20, 2,858 
REED wnedcote cco srbvobecevetsetve 20,191 471 38,761 7,700 
Kansas City ....... 6.6 c cece eee eeee 11,703 2,884 36,386 8,939 
Towa and So. Minn.*................ 17,028 6,485 168,459 17,597 
EE o-6nc0n veges cnvaderciene 3,208 1,556 18,003 owe 
SOUTH CENTRAL WEST’........... 17,112 2,411 49,685 22,887 
ROCKY MOUNTAINS ............0-+. 7,645 333 12,797 5,978 
BURN 2 vc ccccccetedaedessesvcccccs 16,487 3,459 28,335 29,855 
ND BOONE on ccnsncdstscdaccvccccdk 195,608 82,283 709,788 149,401 
MEE: QOD, oda cance dvbcdenccess 193,995 86,104 716,199 132,012 
Total same period 1048............. 145,765 78,657 562,818 203,842 


‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, BE. St. Louis, Ill., 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. *In- 
cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes Los 
Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
tion during March 1949—cattle, 76.9; calves, 62.2; hogs, 72.2; sheep, 81.9. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, with comparative figures for the previous 
week and the same week a year earlier, were as follows: 


Cattle Calves Hogs 
i i Twin cae aae'es cccccccestereen 966 265 6,746 
WOO PEOVER 6c ccccccccccccces Terr, 1,198 530 5,244 
SE ED NYS ibn b Reasadnvocecereccésacad 2,974 322 6,784 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended April 30 were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


Goo VEA 
STEERS CALVES HOGS* LAMBS 

STOCK Up to Good and Gr. Bl Good 
YARDS 1000 Choice Dressed Handyweights 
MEL. daacvovveneged $21.06 $25.10 $29.85 $26.74 
ENED. Sc cdccvcrascee 21. 22.60 29. 30.00°* 
epee 20.38 23.31 29.85 21.50 
SEE 0 69.0004 osa0ses 20.42 23.14 29.25 22.60 
Edmonton ...........-. 21.05 21.05 29.60 22.00 
Pr. Albert ........... 20.85 1.50 29.35 soak 
Moose Jaw ........... 19.75 19.50 29.35 sae 
ae 20.25 25.00 29.35 20.00 
i iaktcctie snd.e0's 17.60 21.30 29.35 aede 
Vancouver ..........- er 21.00 oaan eoee 

*Dominion government premiums of $2 per head on Grade A and $1 on B1 are 


not included. 
**Spring lambs per cwt. 








Attention: 


SAUSAGE MERS! 


We now have the famous 1948 PIKLE- 
RITE SWEET PICKLE CHUNKS for your 
pimento pickle meat loaves. Samples 
and quotations sent on request. 

“Pikle-Rite Improves Your Appetite” 


PIKLE-RITE COMPANY, INC. 
Growers © Salters * Manvfacturers 
3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 


Phones: Main Office—BE Imont 5-8300, Chicago, Illinois 
Factory—Pulaski, Wis., Phone Pulaski 111 
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COMPLETE SYSTEMS [maT 


MEAT TRACKING SYSTEMS 
OVERHEAD TRACK SCALES 
MEAT HOOKS and TROLLEYS 
SWITCHES - SHELVING 
ELECTRIC and CHAIN HOISTS 
MONORAIL SYSTEMS 
CRANES - TROLLEYS 




















For Information 
PHONE or WRITE 


NEW YORK 
© TRAMRAIL CO. INC. 


345-349 RIDER AVE. 
Melrose 5-1686 . New York 51, N.Y. 
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HASHER 
& 
WASHER 


Heavy-duty, dependable 
Hasher-Washer combina- 
tion driven from one motor. 
Structural steel throughout, 
including the cylinder, 
heavily hot-dipped galvanized. Washer is driven directly from the 
slow speed shaft of the hasher. Cylinders immediately available in 
standard lengths! 


Write Today for Complete Details 
KEEBLER ENGINEERING co. 


1910 West 59th St. Chicago 36, Illinois 
Our 18th Yeor of AE Service 











GET FASTER UNIFORM 


REDUCTION — 
WITH A 






large cutting area preven 
45, clogging. Available in 6 sizes, 2 to 30 
tons per hour capacity. 


WRITE FOR BULLETIN D-85 TODAY 


DIAMOND IRON WORKS, INC. 
AND THE MAHR MANUFACTURING CO. DIV 





Write for pieden 





1724 N. 2nd Street 
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FOR SMOKED MEATS - - - 


Why use quality ingredients in your smoked 3 
meat products, but fall short of the SUPERIOR $ 
AROMA, TASTE and SALES APPEAL, which ¢ 
only HICKORY SAWDUST can give? 


ssbb bb bobbed 


~wreT 


For quality products that build 
permanent customer demand, USE HICKORY. ; 
Get it from ’ 


G. W. CAMPBELL & CO.,, 2345. pur st., puna. 33, Pa. 


DAA ADADDDDDDb DD AbbAAAAAAAAA AAA bbb bbb 
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SAYER & CO. rnc. 
SHEEP + BEEF * HOG 


New Office Address 
30 CHURCH ST. 
NEW YORK 7, NEW YORK 


Phone: CO rtlandt 7-6600 © Cable Address: “OEGREYAS NEWYORK” 
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STEADILY INCREASING YOUR OPPORTUNITY. . 


To sell or buy used or new machinery and equipment. 
We now represent many of the leading manufacturers in 
. the industry. 


Our wide range of contacts makes it possible for us to 
offer you the widest selection of surplus equipment—new, 
used or rebuilt. List your idle equipment with us for quick 
sale. Write for our bulletins. 


See our weekly column on the classified page. 


BARLIANT and COMPANY SALES AGENTS 


ADELPHI BUILDING * 















7070 N. CLARK ST. © CH 6 © SHELDRAKE 3313 
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NEW EQUIPMENT nce Siqppte 





LINKER FOR SAUSAGE 


A simple, portable and compact ma- 
chine for linking frankfurts and pork 
sausage in natural casings has been per- 
fected by Burke Products, Inc., Detroit, 
Mich. The machine, known as the Ace 
sausage linker, has been observed in 





test runs at the Cornell Provision Co. 
in Chicago. 

The Oppenheimer Casing Co., Chi- 
cago, is the exclusive world sales agency 
for the new linker. 

In operation the machine is simple 
and should require minimum employe 
training. The unit (see photo) has a 
continuous gripper belt which, through 
camming, doubles back on itself to form 
an opening and closing V-shaped mouth 
through which the stuffed lengths of 
sausage are fed. As the V-mouth comes 
to a closed position, the top and bottom 
faces of the belt are moving in opposite 
directions and twist the sausage to form 
a perfect link. The machine duplicates 
with mechanical exactness and great 
efficiency the motion used in hand link- 
ing sausage. 

The twist linking machine can form 
links from 3% to 7% in. long and 
handle casings in varying widths. 
Changes in link length can readily be 
made with the aid of a scale indicator 
on top of the twister mouth. 


The unit was observed producing 120 
links per minute. Preliminary observa- 
tion by Henry Baran, president of Cor- 
nell Provision Co., led him to conclude 
that the machine will equal the output 
of two hand operators. This plant plans 
to use two machines per stuffer with 
two workers hanging the linked product. 
Baran believes that an operator can be 
trained in about a week to run the twist 
linker with efficiency. 


The machine is equipped with a take- 
away apron which can be placed on 


either side for left or right hand feed- 
ing. The apron plays a part in the 
placement of the stuffed sausage by the 
operator for proper production of links 
by the machine. 

Examination of the unit indicates that 
there is less likelihood of casing break- 
age than in hand linking since the belt- 
ing gives support to the casing walls. 
Calf rounds have been tested with the 
machine and results with this casing 
have been good. It is claimed that house 
run casings can be used satisfactorily 
since breakage is minimized and when 
it does occur there is no halt in produc- 
tion because the operator simply starts 
a new link and the worker placing the 
sausage on sticks ties off the broken 
length of casing. 

The linker can be cleaned easily. Lub- 
rication is sealed in and the motor and 
switches are of waterproof construction. 
All parts of the linker are made of 
stainless steel and the unit can be brok- 
en down into its three major elements— 


the belt, the base with the motor, and 
the camming and apron section—by the 
removal of two bolts. When assembled 
or disassembled, all the parts can be 
hosed off and the unit can again be put 
in service in a few minutes. 


The special electric motor used on the 
linker is equipped with an overload cut- 
out switch so that the power is shut off 
immediately if a hand is inserted in the 
twister mouth and stops the movement 
of the belt. 


IMPROVED PATTY MOLDER 


An entirely automatic electric patty 
molding machine has been announced by 
Holly Molding Devices, Inc., Chicago. 
Called “Hollymatic,” this improved and 
simplified machine can mold three to 16 
patties to the pound, ranging in thick- 
ness from a thin, fine-ground sandwich 
patty to a thick, coarse-ground steak 





NEW KNIFE USED IN SAUSAGE MEAT CUTTER 


A new sausage meat cutter called 
Chop-Cut, just announced by the Cin- 
cinnati Butchers’ Supply Co. of Cin- 
cinnati, is said to improve product 
quality, reduce power demand and in- 
crease production. 

Chop-Cut utilizes a new knife design 
incorporating two straight, double- 
edged blades, which cut with the chop- 
ping stroke of a razor-edged cleaver as 
distinguished from the draw cut stroke 
of a butcher knife, which has heretofore 
been the method used in all cutters. 
This principle of cutting reduces fric- 
tion and heat, therefore resulting in a 
much cooler operation and the elimina- 
tion of objectionable scorching and 
shortening of the product which is being 
processed. 


Chop-Cut is said to use fewer knives 





than other cutters, but speeds the cut- 
ting operation because each knife de- 
livers two cutting strokes per revolu- 
tion. Because the blades are double- 
edged, they are reversible. Therefore, 
when the edges become dulled with use 
the knives may be reversed on the shaft 
and the extra cutting edge utilized. 
This feature doubles operating time be- 
tween knife sharpenings. 

As can be seen by the accompanying 
photograph, the Chop-Cut machine has 
been extensively streamlined and en- 
closed. The cutting well is smaller; the 
knife shaft is shorter and the motor, 
though enclosed, is adequately venti- 
lated. 

The manufacturer reports that in in- 
corporating the new Chop-Cut principle, 
not a single advantageous feature of 
the Boss silent cutter 
was sacrificed. The 
machine still features 
the multiple-ball bowl 
bearing (184 polished 
and hardened steel 
balls) of its predeces- 
sor. The over-the-side, 
fully automatic, re- 
volving disc unloader 
of stainless steel re- 
mains an outstanding 
feature of this ma- 
chine. The stainless 
steel mixing plow and 
stainless steel bowl 
scraper have been re- 
tained, and distance 
from floor to bucket 
rest remains at 35 in. 
for easy loading by 
sausage room workers. 
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STANcase 
elena 


STAINLESS STEEL 
MEAT TUB No. 96 
Sanitary, lifetime, MEAT TUB for modern plonts. 
Inside surfaces are highly polished ond seamless. 
Capaecity— 100 Ibs. 


STAINLESS STEEL 
MEAT TRUCKS 


The models illustrated are the 
largest of the STANcase Stain- 
less Steel Meat Trucks. Two 
smaller models with capaci- 
ties of 500 Ibs., and 225 Ibs., 
are also available. 


These trucks are models of 
sanitary equipment, ruggedly 
constructed for lifetime wear. 
Inside surfaces are seamless; 
corners are generously round- 
ed; maintained sparklingly 
clean and sanitary with mini- 
mum labor. Manufactured to 
highest quolity specifications. 
Write for descriptive litera- 
ture. 


IMMEDIATE DELIVERY 
Dealers’ Inquiries Invited 





No. 36 
Fully Approved by Health Authorities 800 Tbs, 


Manvtactured by 


THE STANDARD CASING CO., Inc. 


121 SPRING ST. NEW YORK 12, N.Y. 








ATTENTION: 


SAUSAGE MAKERS ¢ BUTCHERS 
and RESTAURANTS 


We can furnish immediate delivery 





HAND OPERATED 
DICING MACHINE 


Stainless Steel Knives cut Cooked Meats, Raw Fats, and Vegetables in 
uniform Ys inch cubes. 

Excellent for makers of head cheese, bloodwurst, etc., and a time saver 
wherever diced cooked meats, fats, and vegetables are used. 


SANITARY CONSTRUCTION through use of Aluminum and Stainless 
Steel assures o clean product. 


INQUIRIES INVITED . 
GEORGE LEISENHEIMER CO. 


984 GRAND STREET 


BROOKLYN 6, N.Y. 






Working with leading packers and renderers, Prater 
has adapted the Dual Screen Pulverizer to a wide range 
of operations. It will efficiently and economically pro- 
cess meat scraps and tankage from mechanical or sol- 
vent extraction methods. .. granulate glue. ..and grind 
cooked or steamed bone, hoofs, and other by-products. 
And it will maintain the same uniformity of product 
throughout continuous, heavy-duty production. 


No matter what your requirements may be, learn how a 
Prater Pulverizer can do the job with the advantages of 
dependability through rugged construction . . . uniform 
quality of grind ... and lower power costs. Let Prater 
work with you. 


PRATER PULVERIZER COMPANY 


1523 So. 55th Court . Chicago 50, Illinois 











The National Provisioner—May 14, 1949 








eee 


59 sea 
eR rere 


-_— 


Ri 


P< = 
Pee es a 


~ Vara 


Aes 


= ace 


lean a 


"RES 


f 


“ 


ad 


—_ — oe 
Rat Flee Oe 


<—™~ & 


De 


“ale 


Se SAREE BEL Tee 


we 





Rs OE TSS ATK SCRE TA eS OES AOE 


. 


patty. Size, shape and weight of the 
patties can be accurately controlled. 
Each patty is delivered without com- 
pression or distortion on a separate 
sheet of waxed paper at an 1,800 per 
hour rate, states the maker. The new 





machine is claimed to eliminate paper 
feed problems and provide practically 
jam-free operation. 


STAINLESS STUFFER 


John E. Smith’s Sons Co., Buffalo, 
N. Y., manufacturer of Buffalo food 
processing machinery, has a new stain- 
less stuffer ready for distribution. Guar- 
anteed by the maker to be corrosion- 
proof, this stuffer operates smoothly 








| 
| 


and can be cleaned easily. The protec- 
tive coating that provides the stainless 
quality is applied to the inner walls of 
the cylinder, the piston, the under side 
of the cover, and the safety ring, which 
parts constitute the surface contacting 
the meat. 


CHEMICAL-RESISTANT GLOVE 


A new coated cotton work glove which 
is said to have many advantages over 
synthetic rubber or other plastic gloves 
in its chemical resistance properties has 
just been put on the market by the Mil- 
burn Company, Detroit, Mich. Plyglov 
will not crack or peel; does not become 
slippery when immersed in oil, water or 





solvents; and is water, acid, caustic and 
petroleum solvents proof. The manufac- 
turer claims that on comparable jobs, 
Plyglov will outwear 10 pair cotton or 
four pair synthetic rubber gloves. This 
long wearing quality makes their cost 
extremely low. They are available in 
four different styles to meet various 
working conditions. 


Only large size, first quality cotton 
gloves which meet federal standard 
specifications for a 10-0z. work glove 
are used for a base. To this base is 
added a coating of. plastic which is the 
formula of the Milburn Company. 


RENDERING CONTROLLER 


Uniform high quality products from 
each batch of dry rendered material 
with maximum extraction of fat and 
yield of high-protein cracklings can be 
achieved automatically with the new 
Cook-Rite control system, according to 
The Globe Company, Chicago, which is 
offering the unit to the meat packing 
and rendering industries. 


The Cook-Rite system involves the 
use of an electronic unit for measuring 
the physical changes in the material 
being rendered. Through the 6-in. feeler 
disk within the cooker, the unit meas- 
ures these changes instantaneously and 
promptly ends the rendering operation 
when the predetermined optimum condi- 
tion is reached. By rendering all 
charges to this predetermined end point, 
maximum yields in fat and cracklings 
are achieved, it is stated. 

The Cook-Rite system consists of the 
electronic controller—a 21x15x13-in. 
cabinet with indicating and setting dial; 
a 6-in. pipe coupling, a metal ring, a 
feeler disk and flexible tubing. The 
electronic cabinet is a delicate instru- 
ment which will be serviced by Globe 
once yearly for the five-year warranty 
period. The 6-in. pipe coupling is fitted 
between the inner and outer walls of 
the cooker steam jacket and a metal 
ring, which holds the feeler disk flush 
with the inside wall of the cooker, is 
screwed into this coupling. The disk, in 
turn, is connected to the controller by 
flexible tubing. It is stated the entire 
system can be installed by the average 
plant maintenance man. 

After installation, the optimum set- 
ting for the system has to be determined 
by a series of rendering tests in which 
the end products are chemically ana- 
lyzed and the setting of the controller 
varied accordingly. Once established, 
the setting will automatically terminate 
the cook at this point of optimum yield, 
it is stated. The controller, when the 
material reaches the preset condition, 
can shut off the steam, stop the agitator 
motor, open the cooker door, reverse 
the agitator motor to dump the cook and 
sound a warning horn. However, in its 
basic form the Cook-Rite control shuts 
off steam and sounds a warning horn. 

The unit was developed over a period 
of three years of actual rendering plant 
operation. 


It is claimed that because the render- 





ing operation is ended at the optimum 
yield point, the unit will return the 
packer substantial savings by reducing 
the fat content of cracklings, producing 
fats of best possible color and eliminat- 
ing imperfect cooks: Once installed, a 
less experienced operator can be used 
with the unit. Moreover, there is a sav- 
ings in the operator’s time since he 
need not sample the cook. 

When used with solvent extraction it 
is claimed the rendering control system 





will reduce the number of solvent wash- 
ings needed to bring the grease content 
down to the desired level. 


If the types of material rendered 
vary widely, optimum settings for the 
different kinds can be separately deter- 
mined. However, differences in typical 
raw materials rendered are usually too 
slight to require more than one setting. 

The Globe Company will.provide as- 
sistance in determining the initial set- 
ting and in checking the results chemi- 
cally to modify the original setting, if 
it is necessary to do so. 


IMPROVED MEAT CHOPPERS 


Lasar Manufacturing Co., Los An- 
geles, Calif., has announced improve- 
ments on heavy-duty models B-56 and 
BB-56 in its Butcher Boy meat chopper 





line. The choppers are now housed in 
new leg mounted cabinets, replacing the 
older cabinets which extended to the 
floor. The units are easier to clean, far 
more attractive in appearance. The 
Lasar firm also has introduced a new 
counter model chopper, the BC-32, hav- 
ing a medium, fine or coarse chopping 
capacity of 2,000 to 3,000 lbs. an hour. 


LIVE ROLLER CONVEYOR 


Standard Conveyor Co., North St. 
Paul, Minn., has developed a new live 
roller conveyor that eliminates belting 
entirely. The roller actuating transmis- 
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sion consists of a roller chain mounted 
at one side of the frame, engaging 
sprockets attached to hexagon thru 
shafts. As a result of this design, the 
rollers may be stopped with or without 





a load by slight hand pressure. The 
bearings simply turn while the rollers 
remain stationary. Besides contributing 
to employe safety through belt elimina- 
tion, the conveyor also cuts down on 
product damage. When the conveyor is 
fully loaded the rollers stop turning and 
no undue pressure is exerted. 


DRY-ICE TRUCK BUNKERS 


Light in weight and easy to install, 
the dry-ice truck bunkers made by 
Foster-Built Bunkers, Inc., Chicago, are 
said to get maximum efficiency out of 
dry ice as a truck refrigerant. Con- 
structed of reinforced aluminum, the 
bunker holds dry ice over a 2-in. en- 
closed air duct. A sirocco-type fan, op- 
erating from regulation truck batteries, 
forces air through the duct. 

Installation is accomplished by plac- 
ing four studs and wiring the fan. The 
firm makes bunkers in two sizes. The 
two-block type holds 100 lbs. of dry ice, 
weighs 38 lbs. The four-block bunker 
holds 200 Ibs. of dry ice, weighs 52 lbs. 
The two-block bunker measures 33 in. 
in length, 13 in. in width and 16 in. in 
height, while dimensions of the four- 
block bunker are length, 57 in., width, 
13 in., height, 16 in. When refrigeration 
is not required, the installation is easily 
removed, the studs remaining in place. 


DEVELOP HAM BAG FOR FAST, EFFICIENT PACKAGING 


A new, patented ham bag, developed 
by Central States Paper and Bag Co., 
St. Louis, Mo., is said to provide savings 
in cost and production time for packers. 
The bag replaces the method of using 
three separate sheets and the need for 
binding twine. Interleaved into one 
sheet are the conventional inner grease- 
proof sheet, the standard rag ham sheet 
and the outer printed sheet. The bag is 
shaped to the contours of a ham and one 
side is sewed with Polythene binding of 
a narrow width which can vary in color 
to match or contrast with the outside 
wrapper. 


The bag comes in two sizes, the 
smaller for hams weighing 10 to 14 lbs. 
and the larger for hams 14 lbs. and over. 
Sealing is accomplished with 5 or 6 in. 
of acetate fibre tape. A minimum of 
equipment is necessary for efficient 
operation with the use of the ham bag. 
It is claimed that the bag offers an at- 
tractive package, devoid of rough, loose 
ends, and with the printed copy on the 
outside always centered. The Army has 
approved use of the new ham bag. 








You Are Cordially Invited... 


“Hospitality Headquarters’’ at the Palmer House, 
“Chicago, May 23, 24 and 25. We are looking forward to 
seeing you then. 







to our 


STREET — 





KANSAS 








city MISSOURI 
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MR. HAM GOES TO TOWN 
FOR 
MORRELL PRIDE MEATS 





PORK - BEEF - LAMB ° VEAL 
HAMS - BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1865 
Packing Plants: 


Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 











RATH MEATS 


Finer Flavor from the Land 0’Corn / 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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CONTACT US 


For Straight or Mixed Cars 
BEEF * VEAL 
LAMB ¢ PORK 

ano OFFAL 


Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
e 
Established Over 25 Years 








—FELIN's — 





ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON ~ LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 





























SHIPPERS Eastern Representatives 
OF . 
MIXED CARS THE HAM WITH A ft ba ROY wAIBECH 
OF See Led fe Washington, D.C. Newark, N. J 
aorta AND PROFIT! == ns 2 a 
AN HOLBROOK WEINSTE! 
ase ; 74 Waren & co. 
provisions | KREY PACKING COMPANY => ghee 
ESTABLISHED 1882 ® 
ST. LOUIS 7, MISSOURI 
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ADVERTISERS 


Firms listed here are in partnership with you. Products and equipment t 

manufacture and services they render are designed to help agg 7 aw in This Issue 
more efficiently, more economically, and make better products which you 
can merchandise more profitably. Their advertisements offer you useful 
product information you can use with profit. 
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HUNTER PACKING COMPANY MEAT PACKING EQUIPMENT 
EAST ST. LOUIS, ILLINOIS Tram Rail Systems Designed, Fabricated and Installed 


TRACKS — SCALES 

TROLLEYS — RACKS 
© WILLIAM G. JOYCE, Boston, Mass. Complete Slaughtering, Packinghouse & 
© F. C. ROGERS CO., Philadelphia, Pa. Sausage Plant Machinery & Equipment 
¢ A. L. THOMAS, Washington, D. C. MATERIAL HANDLING EQUIPMENT 
CRANES ¢ HOISTS © MONORAIL 








Waaee a ee eee || 4. EDWARDS, INC. 


Engineers & Contractors 
HUNTERIZED SMOKED AND CANNED HAM 246 WEST 14th STREET ° NEW YORK 11, WN. Y. 
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high grade in fact! 














THE E. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Offices 

BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK i14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill! St. 
PITTSBURGH—R. H. Ross, Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W 














THE FOWLER CASING CO. LTD. 

For 30 Years the Largest Independent Distributors of 

QUALITY AMERICAN HOG CASINGS 
in Great Britain 

8 MIDDLE ST., WEST SMITHFIELD, LONDON EC. 1, ENGLAND 








Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 

















BROKER — SAUSAGE 





EDWARD R. SEABERG 


BOARD OF TRADE BUILDING 
141 WEST JACKSON BOULEVARD, CHICAGO 4, ILLINOIS 


Cable Address: “EDSEA” Chicago © Telephone: WAbash 2-0119 © Teletype: CG 959 


WANTED 


CASINGS Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 














CLASSIFIED ADVERTISING 


set solid. Minimum 20 words $4.00; additional 


Unless Specifically instructed Otherwise, All Classified Advertisements 
Will Be Inserted Over a Blind Box Number 

or box numbers as 8 words. Headlines 75¢ extra. As 4 CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 

Sa ae Cee Oe PLEASE REMIT WITH ORDER. 








POSITION WANTED 


Contract rates on request. 
HELP WANTED HELP WANTED 





SALESMAN 
Executive, aggressive, seeks New York representa- 
tion of competitive meat items. Now calling on 
wholesalers, jobbers, provision manufacturers and 
restaurant chains. W-88, THE NATIONAL PRO- 
VISIONER, 11 East 44th St., New York 17, N. ¥ 





EXPERIENCED CURING foreman is seeking po- 
sition. Have had experience in hog killing, cutting, 
smoking, sliced bacon, ham boiling departments. 
References available. W-96, THE NATIONAL 
gama aeraaa 11 East 44th St., New York 17, 





EQUIPMENT SALESMAN with casing sales experi- 
ence now calling on sausage makers in northeastern 
states. Can sell casings from reputable house on 
commission basis. W-87, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


C.P.A.—TAX EXPERT 
Meat s —_ seeks additional clients in New 
York, ersey and Connecticut. W-89, THE 
NATIONAL puOvisiONER, 11 East 44th St., New 
York 17, N. 


MANAGER: With 25 years’ experience on sausage, 
hams, loaves, smoked meats. Capable of supervising 
production of ali kinds. Excellent references. W -90, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Il. 


FOREMAN: 30 years’ experience as sausage maker 
and foreman, desires position figuring costs and 
handlin, i> W-97, THE NATIONAL Di tate 
SIONE st 44th St., New York 17, N 
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WANTED: Experienced by-product and tank house 
man to take charge as foreman of rendering depart- 
ment. Modern equipment, good opportunity for the 
right man. Give full ey in application as to 
experience. W-91, THE ATIONAL PROVI- 
SIONER, 407 8. Dearborn 8t., NGhicago 5. Til. 


WANTED: Superintendent for medium sized pack- 

ing plant, who has had practical experience in all 

departments, and knows costs. Furnish past experi- 

oe give reference. P.O. Box 630, Wheeling, 
. Va. 


SALES MANAGER 


Meat Specialty and Sausage Manufacturer located 
in northern city of 50,000 population, wants young 
aggressive man to take complete charge of 25 





25 
driver salesmen. Requirements: Age under 35; 
must be able to plan and execute sales, advertising 
and sales promotion programs; train men in mod- 
ern sales methods; handle public relations. Recent 








HAVE GOOD OPENING for reliable young man, to 
take full charge of hog cutting and processing op- 
erations. Must be good sausage maker. References 
required. P.O. Box 4516, Jacheonvilie, Florida. 





HOTEL SUPPLY HOUSE manager wanted. Must be 
experienced. Business established 20 years, and 
presently employing thirty people. State qualifica- 
tions. W-93, THE NATIONAL PROV ISIONER, 407 
8S. Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER: Must be thoroughly experi- 
enced and have proven record. Capable of producing 
complete line of quality products, figure costs and 
handle help. Write complete details to W-80, TH 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill 


SALESMEN: Now calling on sausage-making trade 
to take on additional line of artificial casings. Ex- 
cellent opportunity for right men. Give experience 
and territory covered. eplies kept confidential. 

, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 











executive meat sales experience essential. This po- 
sition pays substantial salary plus bonus, and has 
wonderful future. For interview give full personal 
facts and experience. Our staff knows of this ad, 
replies will be held confidential. 


W-99, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





SALESMAN: With following to call on meat pack- 
ers and sausage factories in Texas, Oklahoma, Lou- 
pone op and Arkansas, offering complete line of sau- 

e seasonings, milk powder and binders. Wonder- 
ful ‘<ppastenitr for big earnings. Commission basis. 
W-63, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 

SAUSAGE iB pines For smail plant. One all 
around sma lant butcher. W-61, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn 8t., Chi- 

eago 5, Ill. 
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EQUIPMENT FOR SALE 


PLANTS FOR SALE 





Meat Packers—Attention 
FOR SALE: 2-Anco #261 Grease Pumps, 3. 1- 
Anco Continuous Screw Crackling Press, ye 
one year; 1-Enterprise #166 Meat Grinder, belt 
driven; 1-Steel 2000 gallon jacketed agitated Ket- 
tle; 13-Stainless jacketed ettles, 30, 40, 60, 80 
gallon; 30-Aluminum jacketed Kettles, 20, 40, 
80, 106 gallon; Used and rebuilt Anderson Expellers 
Hi RB. Duo and Super Duo; 1-Cleveland Meat 
Grinder, type 7E-B, wd HP Motor, 2-Anco 3’x6’ and 
1-Anco 4’x9’ lard rolls. Send us we yous ius pagetetes. 
AT HAVE YOU FO 
CONSOLIDATED PRODUCTS CO, NC. 
14-19 Park Row, New York City, x  * 





MENGES RIND MASTER bacon skinning machine. 
Spare parts. In working condition. 1 HP, 3 phase, 
220. 
GRIFFITH motor driven MEAT STRINGING MA- 
CHINE, with clutch. 4% HP, 3 phase, 220. 
Make offers F.0.B. Ohio. 
FS-82, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 


To responsible party, complete compact old estab- 
lished packing house, sausage factory and locker 
plant. Modern equipment in excellent condition. 
Machinery practically new—a fine dwelling goes 
with the plant, located in western Nebraska. Sell- 
ing due to death of owner. 


For further information contact: 
Phil Hantover 
1717 McGee 8t. 
Kansas City, Missouri 
Telephone Victor 8414—or at Palmer House in 
Chicago, May 21 to May 24, Booth 66 NIMPA 
Convention. 





MEAT PACKING BUSINESS 
FOR SALE 


Due to illness, must sell slaughter house con- 
structed in 1945. Valued upwards of $150,000. Com- 
pletely equipped with latest ‘“‘BOSS’’ machinery 
for killing hogs, beef and veal. Three coolers in- 
cluding large freezer. 86 acres of aaa all concrete 





Boss cattle head splitter, new, 5 HP. 

Boss hog hoist (Junior Jerkless) 12’, new. 
Allbright Nell hoof puller, new. 

3 Do-All electric band saws, new. 

1 Boss dry cooker 4x10, used, reconditioned. 

At sacrifice prices, for an account, in original 
crates. 

Chas. Abrams 
Walnut 2-2218 


68 North 2nd Street 
Philadelphia 6, Pa. 





FOR SALE: Anderson expeller, Red Lion, new. 
Complete with automatic feeder, drag elevator, 
magnetic sagecntes, without motor. Mitts & Merrill 
hog, new, size 15x18, without motor. FS-65, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed. or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 





FOR SALE: EBSO electric carcass splitting saw, 
complete, in perfect condition, almost new. $550.00 
F.0.B. Washington. Phone Lincoln 38-1916. Kil- 
sheimer Bros. Inc., 1900 Blandensburg Road N.E., 
Washington 2, D. C. 





FOR SALE: New #2 Type C Gruendler whirlbeater 
grinder. 20 HP motor, starter, fan, piping and col- 
lector. Attractive discount. FS-81, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
cago 5, 





One Best & Donovan combination beef rump bone 
saw and carcass splitter with extra saws. Used 
less than ten hours. Purchased new. Do not need. 
Price $740.00. No less. Gwaltney Packing Com- 
pany, Kinston, N. C. 





FOR SALE: 8-ton York ammonia blower. Perfect 
condition. $350.00. Ort & Co., 217 Wyckoff Ave., 
Brooklyn, N. Y. Phone HEGEMAN 38-4343. 





FOR SALE: 2 brand new model 150-D, U. 8. Slicing 
machines. One in original crate. $825.00 each F.O0.B. 
our plant. Ready Foods Canning Co., Mr. B. J. 
Sheridan, 500 N. Dearborn 8t., Chicago 5, Ill. 





FOR SALE: | Nsy-y pen, bargain. Globe 710802, 
never used. 0.B. Boston. Boston Tram 
Rail Co., 9-11 T Wharf, Boston 10, Mass. 





FOR SALE: Four new Globers, 500 pounds, air 
stuffers, complete. Also three Richter measuring 
devices. Fairmont Canning Company, Fairmont, 
Minnesota. 


EQUIPMENT WANTED 


WANTED: Used silent chopper, 500% or more ca- 
acity. Also veal loaf oven. Write to Great Lakes 
‘acking Company, 2100 Carpenter St., Detroit, 

Mich. 











WANTED: Drum washer with brushes, state price 
and full particulars in first letter. W-98, THE 
NATIONAL PROVISIONER, 11 East 44th St., 
New York 17, N. Y¥. 
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The National Provisioner—May 14, 1949 


50 ft. concrete garage. Unlimited free 
supply of water. Vicinity of Albany, N. Y. Small 
down payment. Will take liberal mortgage for bal- 
ance. FS-85, THE NATIONAL PROVISIONER, 11 
East 44th St., New York 17, N 





FOR SALE: Finest equipped sausage kitchen in 


“New England, with adjoining large store. Bight 


Globe slicers, eight computing scales, highest retail 
prices, with large parking lot, on Boston Post road. 
Congenial labor and sanitary conditions. Established 
in 1916—selling on account of old age. FS-95, THE 
NATIONAL PROVISIONER, 11 Bast 44th St., New 
York 17, N. 





FOR SALE: Small packing plant completely equip- 
ped for killing and processing hogs. One bed for 
cattle. Three coolers, two smokehouses. Located in 
western Michigan. One third down, mortgage on 
balance. For further particulars write to Box FS- 
86, THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, I 





FOR SALE: FEDERAL INSPECTED PLANT, 
METROPOL tz Be YORK AREA. CAN KILL 
CATTLE, CALV AND LAMBS. FS-#4, THE NA- 
TIONAL PROVISIONER, 11 East 44th St., New 
York 17, N. 





ARIZONA'S finest meat jobbing plant for sale. 
New building and equipment. 5 insulated trucks. 
Doing large volume which can be greatly increased. 
Full particulars to qualified buyers. Courtesy to 
out-of-town realtors. Davies Meat Co., 1720 8. 7th 
t., Phoenix, Arizona. 


BUSINESS OPPORTUNITIES 








Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 





‘Downtown modern retail food market in large 
Southern Ohio City which has a history of over 30 
years of profitable operation, doing approximately 
$500,000.00 annual gross business, is for sale. A 
very desirable lease is available. Retail meat is 
the backbone of the entire operation. All equip- 
ment is free and clear. At $35,000.00 this is an 
unusual opportunity.’’ 


Write Mr. J. A. Hamilton 
Room 428, 290 Main 8t., 
Buffalo 2, New York 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * importer 
SAMI S. SUENDSEN 


407 SO. DEARBORN ST., CHICAGO 5, fil 





THIS COLUMN 


cCALY SPECIA 





Please visit our Hospitality Suite at the Palmer 
House during the NIMPA Convention. 
+ 


Barliant and Co. 5 below 
yy 
cokgest So beer eke _— 


Write for Our Weekly Bulletins. 








Sausage and Smokeh Equipment 
8677—STUFFER: ‘Bute, 4002 cap., re- 
Ce. Or OE, cctcnrsveee ch abebahoul $ 750.00 
8608—-STUFFERS: (2) Globe £ Bons, 500 
cap., guar, good cond. 900.00 
7973—-STUFFER: > oe capacity, 
recond. . BUAP. oes nue een ens 600.00 
7968—STUFF  Sppethudanee 2002 ca 225.00 
O02 —TRUCKS: (5) Sausage Rack. About 20.00 
9310— ice one SHER: with motor...... 75.00 


—- yen FORMING PRESS: Anco, 
ke new, excel. cond...........00++ 2500.00 

9073B weLIC ER: U. 8. Heavy Duty No. 3, 

6 stainless shingling conveyor, 18’ 
stainless sliced bacon conveyor table. 3200.00 

8331—SLICER: U. 8. Heavy Duty #3, ex- 


cellent condition .........scseeeees 1900.00 
8365—SLICER: U. 8. 150-D, with ae: 
like new, guar., reduced to......... 650.00 
7989—ROTARY MEAT CUTTER: “Anco, 
21—21” dia. knives, belt driven... .. 500.00 
9085— be = MEAT CUTTER: Keebler, 
Mod ~-A, excel. cond............ 1600.00 
7961—BILENT CUTTER: Boss No. 90, 
pom -d cap., self-emptying, bg — HP 
or & starter, recond. & gua 1900.00 
7978 MIXER: Buffalo 23, 700 =. “7% 
HP motor, recond. & guar.......... 750.00 
7967- ———_ Buffalo No. 3, without mo- 
or, recond. MURR. c 10060 cesedssoss 600.00 
8258— SMOKEHOUSE Carrier, Size 52-F- 
compartment, air condi- 
tioned, 10’x13’x®’ overall, complete 
with Powers regulators............. 2500.00 
8716—PAK-ICER: Vilter, 1 ton cap., com- 
eS a ae err 700.00 
9090—-FLAK ICER: York, Model DER 10, 
1 ton cap., used about 2 weeks..... 1650.00 


Meat Canning Equipment 


9086—DICING MACHINER: Dippel-Diana 
Universal, Hydraulic model 38, less 
motor. Excel. cond. For dicing meat. Ny 750.00 
9300—-RETORTS: (2) Sprague-Sells, 42” 
72”, complete with chesmneanter, 
Taylor recording instrument, and (6) 
2470 papeed crates, good cond, Each. 


800.00 
9301—RETORT CRATES: (21) Slotted 
ty GD pvr cccccsdsescvcraedeseu 10.00 
9304—SEALERS: (7) Doughboy, (1) with- 
out motor. Bach. ........6ssceeesees 100.00 
9308—HOIST: % ton Robbin 
with about 40’ Monorail 225.00 





9306—MIXER: Lightning, 1% HP, motor 
totally enclosed, fan cooled, practi- 
OD, Re a ere ee 250.00 
a Burt, Model A, fully 
from qt. to gal. cans........... 900.00 
9057—LABELER Burt Model A, #1 to #3 
cans, all adj., wrap around......... 600.00 
9056—FILLER: M & 8, stainless steel for 
POSTS MRE 6. cvcccccaseccsvcesewcs 5500.00 


Rendering and Lard 


8428 COOKER: Anco, 5x10, steel heads, 
25 HP motor and starter........... $1250.00 
8362—HOG: Boss No. 705, Diamond, size 
36, complete with flexible coupling, 
40 HP motor and starter box........ 2000.00 
7957—-HOG: Diamond No. 35, Globe, extra 
knives, like new, 6 ton per hour cap., 
40 HP motor required ecweossedevess 1400.00 
9082—HYDRAULIC PRESS: NEW, never 
Seed 300 ton cap., Anco, with pump. 
OD MIOOD 5 60.04 05600008 8bns oer 8750.00 
8182 —frpratiic PRESS: Anco, 150 ton, 
ke new condition......5.......s545 1400.00 
9180— DRY RENDERING COOKER: All- 
bright-Nell, 5x10, jacketed head, 25 


HP motor, very good cond.......... 3200.00 
9097—BONE CRUSHER: Waste Saving, 

—_e drive thru V-belt, 15 HP mo- 

WOU, vio cansdsrecsint th esure 1050.00 

9140— HYDRAULIC PRESS: NEW, Anco, 

150 ton, in original crate........... 2400.00 
Telephone, wan co Se Bs interested in 
of items above, or 


Your offerings of Sathes and ~ Fy — are 
solicited. 
BARLIANT AND COMPANY 


Bh mee ep 


7070 N. CLARK $T. « CHICAGO 26 fi, « 


SPECIALISTS 
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Mrs. Housewife is your customer. Have 
you talked to her about the Mullinix pack- 
age? She is confused about sliced bacon. 
She is tired of looking and never being 
sure. She wants to buy by brand in a 
sensible closed package that protects 
sliced bacon and affords real convenience 
in the kitchen. 


If housewives are sold on your bacon why 
do you have to show each package? 


Stop and think it over. There is common 
sense in the Mullinix way of selling bacon. 


The Merchant buys and sells to the American 
housewife. If the housewife demands your 
sliced bacon in the Mullinix package he 
will give it preferred attention. If she has 
no preference he will let her look. If she 
has to look she isn’t sold on any brand. 


Merchants will tell you housewives who 
buy bacon in Mullinix buy by brand and 
pay more. The proof of the bacon is in 


the eating. The assurance of quality is in 
the brand. 
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YEARS OF 
SATISFACTION 


gga oe 
Burcher Boy 





“BUTCHER BOY” is the preferred cold storage door of the industry, 

because it has ALWAYS met every conceivable challenge of hard 

usage. The strong, massive construction of Butcher Boy doors is the 

result of “controlled quality” production — a guarantee that they will 

meet every rigid test of required performance. 

Time tested heavy duty hardware applications, PLUS prime insulation, 

PLUS 100% Douglas Fir Construction is a resultant product equalled by VESTIBULE-TYPE TRAGK DOOR 
none — BUTCHER BOY. Write for free bulletins today. 


BUTCHER BOY COLD STORAGE DOOR CO. 


170 N. SANGAMON ST., CHICAGO 7, U.S. A. 
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METAL CLAD DOOR TRACK DOOR SUPER- FREEZER DUTCH-TYPE 
TRACK DOOR 
(OVERLAP) DOOR - oa 








